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READER. 


J T'3 ſmall Treatiſe having met 


with ſuch Reception and En- 
couragement, that two Impreſ- 
Vons of it have gone off within the Space 
of three Tears: I have made it my par- 
ular Care and Study to find out ſuch 
other Receipts excellent in their Kind, 
fas may tend to the further Improvement 
/ thoſe that are curious in the c : 
yy and commendable Art of Cookery : 
An Art which for the Variety of 5 A 
ects it is concern d in, the many va. 
prious Shapes it appears in, inſinua- 
2 ng it felf to almoſt every one of our 
A 2 | 2 e 


% 3» 
. N 


Senſes at one and the ſame Time, ad 


and Quality, is little inferior to ay other 1 


the ſake of that beter Part of Mankind 
for making. Beautifying- Waters, Oils, 1 


cleanſe it from Morphews, Pimples, 


well as Money. 


To the Reader. 


miniſtring Delight with Profit, and for 
the Honour it has to be imployed in the 
Service of Perſons of the Firſt Rank 


Art whatſoever, _ 
Beſides theſe, I have 7, added fo 


the Fair Sex, ſeveral choice Receipt 


Ointments, and Powders, to render the o 
Features of 4 Face more lively, i ; 
Complexion clear and beautiful; and uu, 


Sun burn and FrecKles : That they ma) 


P. 
be enabled to aſſiſt themſelves on all ne. N 
7 


ceſſary Occaſions, without having Re 
courſe to idle prating Goſſips, or other 
quack Pretenders ; who with Mercurial 
Fucus's cheat them of their Beauty 4 


We the Reader. 


The Receipts you find added in this 
Edition are ſingularly good in their Re- 
pective Kinds, extracted out of Choice 
Manuſcripts of ſeveral Ladies who were 


beautifying the Face, 4s for thoſe in 
- Wthe former Edition, I need not ſay much, 
the Name of the Author Mr. Howard 
is a fuffcient Character for them, be- 
6 ſides the ſpeedy Vent of two Impreſſions. 
The Book is not ſtuffe with 4 Multitude 
of inſi nificant Re ceipts to make it but. 
ky, that was beyond my intent, which was 
not to appear great, but to pleaſe and 


es, profit; and by theſe New Additions, to 


expreſs my grateful Reſpects for the 
And Reception the former Impreſſions 
Re met with, have therefore taken care that 
the Receipts be rather good than many. 
Every particular Art bath its proper 
Ten ms and certain Rules and Methods, 
#:3- which 


# 


particularly excellent in Cookery, and 


To the Reader. 

which through diſuſe are eaſily loſt and 
forgot. The Memory, like poliſh'd Steel, 
the more it is uſed, the brighter the Re. 
flection, but neglected ruſts and dulls. 
This Manual therefore will be a neceſſa- 
7y Companion to ſeveral Perſons to re. 
freſh their Memories of thoſe excellent 
Things which they ſhall at any Time 
happen to forget, as well as to preſent 
ſuch Rarities of Art to them, as they 
were never before acquainted with, An 
Alphabetical Table methodically digefied 
at one eaſie View, readily" preſents the 
Readers with the valuable Contents, and 
divets them to the Rage. I fhall add no 


| Fallen . 5 


ll more, but bumbly ſubmit my ſelf, and 
Il the Book to the Combi N of the 


cn Coningy 
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ENGLANDs 
Neweſt Way of . 
OO K E RV. 
of Puddings. 7 
1. Italian Pudding. 4 0 0 


AKE a Pint of Cream, a 7 
white Loaf, ten Eggs, a beaten 
Nutmeg; butter the Bottom of 
your Diſh, and round the Sides: 
hen cut twelve Pippins in round Slices, 
nd lay in the Bottom; throw a little O- 
ange- peel over them, and ſome fine Sugar; 
our half a Pint of Claret over them, and 
nen the Pudding; make Puff · paſte over it, 
nd it will be baked in half an Hour; lay 
ie Paſte round the Sides of your Diſh. 


— 
1 


— 


2 England's Neweſt Way 
| 2. Tippin Pudding. 


Take twelve Pippins, boil them tender an 
ſcrape them clean from the Core, and py 
in a Pint of Cream, ſeaſoned with Orang 
flower, or Roſd-wn ter, and Suger to you 

Taſte; and put good Puff. paſte in your Diſh 
bake it in a, flack Men, grate L at-ſugz 
over it, and ſend d.!“ | 


* BP 4: . Wc "Ty (3) 
Take two right Sevil Oranges; take off 
little of the out-ſide Rind, and ſqueeze oil 
8 the Juice and Seeds, lay them in Water thre 
Days, ſhifting the Water every day: The 
ſet on a Pot of Water, make it boil, and pu 
them in a Mortar, and beat them into 
_ * Paſte; then put in double their Weight « 
double Refined ſugat, eight Eggs, leave ou 
half the Whites ; then boil a Pint of Cream 
ſet it co be cold, and put them in with thre 
or four ſpoonfuls of Sack; grate the Quan 
tity of à Half-penny Roll, and put in, with 
half a pound of ſweet Butter melted, ſee 
ten it to your Taſte, and put it inte a Dill 
with Puff-paſte round it, and it will requitt 
no more baking than a Cuſtard. 


43᷑. Carrot FPuddg 
Tale a large Carrot, boil it tender; thet 
ſet it by to be cold, and grate it through 
hair Steve very fine; then put in half a pound 
3 ; 8 08 


| 


þf melted Butter, beaten together, with eight 
Rags; leave out halt the Whites, with two 
ex an@Þr three fpoontuls of Sack, or Orange-flower- 
d pater, half a Pint of good thick Cream, a 
range Nutmeg, grated Bread, and a little Salt : 
You Make it the thickneſs of he Orange - pudding, 
and the ſame baking; ſweeten it to your 
aſte with fine Sugar, make Puff-paſte, grate 
ugar over it, and ſend it. 


Take a Pint of fine Oat-meal, boil it in 
e ou new Milk and Cream, a little Cinnamon and 
LNutmeg, and beated Mace, and when it is 
about the thickneſs of a Haſty- pudding; take 
it off, and ſtir in half a pound of ſweet But- 
ter, and eight Eggs (leave out half the 
Whites) very en, and put in two 

cuz or three ſpoonfuls of Sack, and'make'Puft- 


cam paſte, and lay round your Diſh, and butter 
trol it very well, and bake'it, but not too much; 
Bang fend ieͤe ne! 4. 
witl cone nach iaansts oberg . 10 
Wee e Gr IRR Pudding. s. 
Di Take half 2 pound of Rice, boil it in new 
Jury Milk till it is ſoft and tender; then ſet it by 


to be cold, and cover it cloſe; then grate 


cone Nutmeg, one Penny-worth of Mace bea- 
ten, ten Eggs, leave out half the Whites, 
then with two or three ſpoonfuls of Sack, or O- 
h , range-flower-water, a Pint of Cream {wee- 


Sugar, 
melt | 


ten it to your e good fine 
By, * 32 : 
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melt a pound of freſh: Butter, and mix al 
theſe together with the Rice, when cold; 
then r of a pound of Mutton 
or Beef · ſuit, ſtrow it a top, and it will make 
it look with an Icen;; then make Puff; paſte 
and lay in the bottom of your Diſh, and three 

quarters of a pound of Currants will do for 
this quantity, plump your Currants before 
you put them in; but it is genteeler without 

Currants; ſtrow Sugar over 1t, and fend it 
to your Ladyſhips Table for a Pudding that 
Jriloicf? Inoorr font yo 45tT wi ale D 
. JS. 33 n re 
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Take a Quart of Cream, and boil it with 
a Blade of Mace, ſet: it to be cold a little: 
Then beat ten Eggs, leaving out half the 
Whites, and put to your Cream; then cut 
a penny Loaf into ſlices, and lay a Layer of 
Bread, and a Layer of Marrow with a few 
Raiſins of the Sun; and ſo do till you have 
laid out your penny Loaf, and three quarters 
of a pound of Marrow: Then ſweeten your 
Cream and Eggs, and put in two ſpoonfuls 
of Orange - flower - water; pour it over your 
Bread with a thin Puff - paſte in the bottom, 
aud round the ſides of your Diſh ; ſend ĩt. 


J. Es Pudding.” 0 


Take 2 Quart of Cream, boil it with two 
Manchets, and grate in one Nutmeg, | fix 
Yolks and four Whites of Eggs well "owes 
. wit 
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x allWvith your Bread and Cream at leaſt half an 
old our together; then 5 into it a pound of 
utton Reef. ſuet finely minced, half a pound of Su- 
male ar, a little Salt, bake it three quarters of 


paſteWn Hour in a quick Oven, the ſame way boil - 
three without Suet as long is as good. 
— 9. Gba Piling, 


Take a penny white Loaf, pare off all the 
ruſt, and ſlice it thin into a Diſh with a 
Duart of Cream, ſet it over a Chaffin- d iſn of 
dals, till the bread be almoſt dry; then put 


n a piece of ſweet butter, and take it off 
ind let it ſtand to be cold; then take the 


hout 
id it 


Volks of three Eggs, the White of one with 
tle: little Roſe- water, Sugar and Nutmeg; 
the tir them very well together; then put it in 
cut Wnother Diſh, butter it, and when it comes 
r of ut of the Oven, grate over it fine Sugar; 
ew end it. 1 


10. Good Pudding. _ 


Take grated Bread, as much Flour; then 
ake four Eggs, two Whites, a good quan- 
ity of Sugar, wet it with Cream to the 
hickneſs of Pancake-batter ; then put in 
ſome Raiſins of the Sun, and butter your 
Diſh very well, and bake it half an Hour, 
ſtrow over it grated Sugar, and ſend it to 
he Table. 5 


5 3 11, Good 
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= Au aces a TH ONT fe 
Take a Quart of Cream, put to it a pouni 
of Beef - ſuet cut ſmall, an it with Nut 
meg, Roſe· water and Sugar: Then grate tw 
Manchets, and beat ſeven Eggs, put in hall 
a pound of Currans; mingle all theſe wel 
together, butter the Diſh, and bake it not to 
much; grate Sugar over 3 15 bd 
12. Green Pudding, 
Take ſome boiled Mutton minced, with 
Beef-fuet ſhredded, a little Time, Mar joran 
And Parſly, and a handful of Spinage 3 then 
mir all theſe together with a little grated 
Bread, and three Yolks of Eggs, ſome Cream 
Sugar and Nutmeg, Currans, and a littk 
Flour; then row! it up in a Sheep's Caul 
dae and fendit. 
| 13. Calves-Foot Pudding. 6 3 


- Boil two pair of Calves-feet very tender, 
and ſet them by to be cold; then cut th: 
Meat off and mince it very ſmall; then flice 
a penny Loaf and ſcald a Pint of Cream 
ſhred ſix Ounces of Beef-ſuet very fine, with 
five Volks and two Whites of Eggs wel 
| beaten,” a good handful of Currans, Nut: 
meg, Sugar and Salt; then fold a Caul df 
a breaſt of Veal like a ſheet of Paper, lea 
ving one End open, fill it with the Pudding, 
and a good quantity of Marrow, ſow it up} 
n 2 in 


* 


* . 
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in a Cloth and boi] it almoſt to Hours; 
hen take it up and lay it on Sippets with 
WV ccjuice, Butter and Sugar, ſtick it with 
Wblanched Almonds, Oran ang Citron-peel; 
you may put in Sack in of Verquice if 
bly pleaſe. mme. 
14. Puddings to boil Chickens ar Pigeons with. 
of a Capon, for want of theſe a piece of 
Veal or Lamb with the Kidney-fat, or Mar- 
row-ſuet, -or both, as much Meat as Suet; 
ſhred them as ſinall as you can with Parſley, 
Time, Savory, and Marjoram, ſeaſon it with 
Cloves, Mace, a little Salt, and put to at 
three ſpoonfuls of 8 Bread, mingle them 
with Cream and t k 0! | 
pare the Fleſh with your Fingers from the 
Legs and Necks, and pnt in ſome of the 
Pudding, fill them not too full leaſt they 
ſhould break in boiling ; then boil them in 
Milk- and Water with 2 bunch of ſweet 
Herbs, and. a blade of Mace, à little Salt; 
then beat ſome Butter with the Juice of an 
Orange with the Butter; ſend it. 


5 15. 4 Cabbage Pudding. mo 2 | 
Take half a pound of Veal, ſhred it with 
two pound of Suet very ſmall, grate two 
Nutmegs with a pretty quantity of Pepper 


| and Salt; then take Cabbage half boiled as 
- much as will lie on 2. Saucer; then take ſe· 


r 


Tolk of an Egg; then 


very well with a little Roſe-water, 


and make your Sauce of Sack, Butter and 


mond s, a little Orange - flower or Roſe- water; 


and thicken it with grated Bread or Bisket; 


tye it up and dip it into Roſe- water; then 
boil it, and . boiled eat it with But- 
E- 


ched Almonds ſend it. 18. A. 
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ven Eggs beat very well, and mingle up al. 


„ N like. a Pudding; then put it in 2 
oth, boil it well, and ſend it u. 

16. Quaking Pudding. f th 
Take a Pint of very thick Cream, eight 
olks of Eggs and two Whites, beat to 
ingle 
the Eggs with the Cream, then grate: in 
ſome Nutmeg, ſweeten it to your Taſte, and 
flower a Bag very well, put it in and tye it 
faſt, and ſo put it into a Pot of boiling Wa 
ter, and keep it boiling continually ; and when 
it is boiled enough turn it out of the Bag, 


+ 


T 


Sugar, and pour all over it with Orange, Lt 
mon, and Citron-peel ; cut them thin, with 
Almonds blanched and cut in little pieces, 
and ſtuck upon it. | 


17. Shaking Pudding of Almonds. 


Take a Pint of Cream, boil it with a blade 
of Mace, ſtrow it over with ſome beaten Al- 


then take four Eggs, leave out two Whites, 
ſtrain the Cream, Eggs and Almonds toge- 
ther; then take ſome Sugar and ſweeten it, 


then take a Cloth and rub it with Flour, and 


ter, Sugar and White-wine, ſtick it with blan- 


* 
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18. Almond Fudding. Io 


m 2 4/3 31 28at 
: Take a Quart of Cream, two Eggs, beat 
them and ſtrain them into the Cream, and 
0 rate in a Nutmeg and a penny Loaf, fix 
1ght foonfule of Flour, half a pound of Ab 


hem monds beaten fine 4 mix them and 
nge ſweeten it with good fine Sugar; then flow- 

7 er the bag and boil it, and when it is boiled 
enough melt Butter with a little Orange- 
flower, or Roſe-water beaten thick with a 
little Sack, and pour it on the Pudding, and 
ſtick it with blanched Almonds ; ſend it. 


I9. Almond Pudding. 


Take two Loaves of white Bread grated 
very fine, put to it four Yolks of Eggs, and 
half a Pint of Cream, and a quarter of a 
pound of blanched Almonds beat very fine 
in a Mortar, with two or three ſpoonfuls of 
Sack or Orange-flower-water, ſome Marrow 
and Beef-ſuet cut ſmall, a little Nutmeg, and 
ſweeten it to your Taſte; then tye it up in a 
Pudding-cloth and boil it ; then ſend it. 

20. Haſty Pudding. 

Take a Pint of Milk and put to it a hand- 
vl of Raiſins of the Sun, as many Currans; 

M take a Manchet, grate it, and put in a 

litt. Flour and Nutmeg, and let it boil a 
Parte of an Hour; then put in a piece of 
Nene the boiling, and diſh it with pieces 


of 


o 


\ i A 5 
; 8 3 


_ Qrange-flower-water to prevent their Oyl- 
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of Butter laid -up and down upon it, then 
ſend it to the Table. | Ke 


211. Almond Pudding in Gut. 
Take a pound of Almonds, beat them wit 


ing; then take twelve Eggs with half their 
Whites, a little Salt, four Nutmegs, beat 
them together with two paund of Beef-ſuet 
finely ſhredded ; then take one pound and 
an half of Sugar, and eight penny Loaves 
finely grated and ſearced with half a Pint of 
Orange. flower- water, and a Pint of Cream: 
When you have mixed theſe together fill the 
Guts, but not too full leſt they ſhould break. 
Dip the Guts in Roſe- water when you fill 
them, and Marrow is better than Suet if 
you have it, then boil them not too long. 


22. white Pudding. 


Beat half a pound of Almonds with Roſe- 
water very fine; then take as much Ox-pith 
out of the Skin, and beat with the Almonds; 
then boil a Quart of Cream, and beat ſome 
of it with the Pith and Almonds a while; 
then put in two grated Nutmegs, and grate 
two Naples-biſkets, and a Grain of Muſk an 
two of Amber-greaſe, and grind it with e 
Sugar before you mix them with the th#/85 : 
Put in ten Eggs, leave out four Whites With 
the Marrow of three or four bones oc Pretty 


big, a pound of Sugar, ſome cang*d pg 4 


/ 
/ 


* 
. 
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cut ſmall, and boil them enough; ſet them 
by. for us. n d 
23. White Pudding. 


Take a pound of Naples-biſket, cut it into 
pieces, and grate a penny Loaf; then boil a 
Quart of Cream and 5 to the biſket and 
bread to ſwell them; take a pound of blan- 
ched Almonds, beat them ſmall ; then take 
two or three , own of Orange- flower or 
Roſe-water to keep them from Oyling :- Pat 
in eight Eggs, leave out four Whites, with 
ſome beaten Nutmeg and Mace, the Marrow 
of eight bones, halt of it cut ſmall, and the 
other half in pretty pieces to put in as you 
fill them; then cut in ſome Citron and a ht- 
tle Amber-greaſe, a little Salt, fill them but 
not too fall; give ſcope enough, ſweeten 
them with good fine Sugar, and Bullocks is 
beſt to fill them dipt in Roſe-water. * 


24. Black Puddidgs. © 


Take a Pint of Oat-meal and put to it 
eight Pints of new Milk, ſteep it all Night, 
or boil it to the thickneſs of Pudding; t 
put to it eight Pints of grated Bread and four 
Eggs, a little Salt, and a little Cloves and 
Mace, ſome Sage and Pennyroyal, ſome ſweet 
Herbs, mix them together well: Then take 
a Pint and half of blood, and ſtrain it into 
it, and if it be not ſoft enough put in ſome 
more Milk into it with half a pound of 172 
N . Q tet 


on 30S. Eo. A. 


7 


+ half of Lard into long Pieces; then fill them 
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ſuet finely ſhredded : Cut one pound and an 


and give them one boil ; then take them up, 

and with a Pin prick them to give them vent; 

then put them in and boil them till they are 

fall enough, and you may put in Cream in- 

ſtead of Milk if you — 5 7 0 
25. Liver Puddings, 


Beil a Hog's Liver, dry it in an Oven 
after Bread, dry it enough to grate; then 
ſift it through a coarſe Sieve, and take half 
a pound of it to a pound of grated Bread, 
and a pound of Currants, two pound of Beet- 
ſuet kept dry, and cut ſmall, and ſifted 
| thorough the ſame coarſe Sieve ; ſeaſon it 
to your Taſte with one Ounce of Spice, 
which muſt be Cinamon, Cloves, Mace, Nut- 
meg, and two Grains of Amber-greaſe ; then 
mingle all theſe together as you do Minced- 
pye, and boil three Pints of new Milk, pour 
it into all theſe things; then cover it a while, 
and beat fix Eggs with two or three Spoon- 
fuls of Orange- flower - water; mix them well 
together and put in a little Salt, you may 
put in Rice-pap, inſtead of grated Bread. 


26. Carp He. 


Take a couple of Carps or Tench, then a 
great Eel, or according to the Quantity you 
make; skin it and bone it, mix it with a 
good Quantity of grated Bread, and " few 


So . 


on TE TOY Ana TIT RSS5 
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ſweet Herbs, with the Yolks of hard Eggs; 

and after, take Anchovies and about a hand- 

ful of Oyſters, and cut them all very ſmall ; 
then ſeaſon it pretty high with Salt, Pepper, 
Cloves, Mice: Mitraes: and a little Ginger, 
four or five Volks of hard Eggs, and half a 

pound of butter, work it together as you do 
your Paſte; then after cut your Carps in 
three or four Pieces; then fill their bellies 
with forc'd Meat, and ſeaſon your Carps with 


S theſe things, Herbs and Spice, ſo put them 


in the Pye, and what it won't hold lay in 


bales about it with Oyſters, and butter about 


them, and then cloſe it up and put it in the 
Oven, and let it ſtand an Hour and a half; 
after it comes out, take three or four Eggs, 
and beat them very well and put them in, 
give them a ſhake or two; ſend it. 
rn 27. Salmon He. OP 
Make Puff-paſte and lay in the bottom of 
your Patty- pan; then take the middle Pieces 
Cloves and Mace, cut it into three Pieces ; 


Salmon till it is laid all out; then make for- 
Anchovies; Marrow and ſweet Herbs, a little 


Top; ſeaſon them with Salt and Pepper, and 
other Spices as you pleaſe, _ 28. Fo- 


of Salmon, ſeaſon it high with Salt, Pepper, 
then lay a Layer of Butter and a Layer of 


ced Meat of an Eel, and chop it fine with ; 
the Volks of hard Eggs, with two or three 


grated Bread, a few Oyſters, if you have 
rhem; lay them round your Pye, and on the 


3 — 


* | | 
l * 
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28. Potatoe e. MM” 


Boil the Potatoes, peel them and lay then ſy 
in the Pye with good {tore of Marrow, whole C 
Mace, preſerved Lettice-Roots and Stalks, MW x 
and Citron cut: Cover it with Butter, and a1 
when it comes out of the Oven ſcald White w 
wine and put ſome Sugar in, and ien is) 
hake or tuo, and ſend it. | 


"I Artechoks Bye. 


Boil your Artechokes well; then tale th 
bottoms from the Leaves, and ſeaſon them 
with a little beaten Mare, and put to them 
a pretty Quantity of Butter, lay a Layer 
in the bottom; then lay in the Ps — ; 
ſprinkle them with a litel Salt, put ſome 

Sugar over them, put in grated pieces of 
Marrow rowled up in the Yolks of Eggs; 
then put in a few Gooſeberries or Grapes, and 
lay upon it large Mace and Dates ſtoned, 
ſome Volks of hard Eggs, Suckets, Lettice- 
ſtalks, and Citron; cover it with Butter, and 
when it is baked, put in ſcalded White-wine, 
=oe make it together ; ſend it. 


= oy | 30. Egg He. e x. 
- Boll ſixteen Eggs, take the Volks, cut 
them ſinall,-and put to them three or four 
ſpoonfuls of Orange- flower- water, with the 
- quantity of Sack; ſeaſon it with Cloves, 
Mace, * and fine Sugar to your 2 
* 5:08 


+» 


and lay a Layer of wet and dry Sweet- 
meats z then melt a pound and a quarter of 
ſweet Butter, beat it with half a Pint of 
Cream; then mix all theſe Ingredients ta» 
gether, and put it in the Pye and bake it, 
and when it is drawn, ſcald a little White» 
wine and beat it with the Yolk of an Egg, 
Sugar and grated Nutmeg, pour it in and 
give it a ſhake or two; ſend it. 


31. Lumber Pye. 


i Take the Humbles-of:a Deer, parboil 
them, and clear all the Fat from them; then 


put as much Beef-ſuet as Meat, or half aa 


much more, as you like it; mince it toge- 
ther very ſmall, and ſeaſon it with Cloves, 
Mace, Nutmeg, Cinamon and a little Salt, 
half a pound of Sugar, three or four pound 
of Currans, a Pint of Sack, a little Roſe- 
water, half a pound of candied Orange, Li- 
mon and Citron- peel, and Dates ſtoned and 


ſliced, fill your Pye and cloſe it; and when 


it is baked put in half a Pint of Sack, or 


* 


more; ſend it. U 
232. Stump He. 


Take a Leg of Lamb from the Bones, and 
mince it ſmall, with a good quantity of 


ſweet Herbs, and a good quantity of Cur- 


rans, grated Nutmeg and Salt; ſeaſon it to 


your liking, and mix it with two or three 
Yolks of Eggs beat with Sack or White-wine; 


W- 


3 


then 
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then lay it cloſe in the Pye, and lay on the 
Top either Fruit or Sweat: meats; do not bake 
at too much, and when it 1s baked cut it up, 
and put in Verjuice and Sugar, or White- 


wine; make it hot before you put it in, then 


lay on the Lid ; ſend it. 
A ona 33. Dowlet Pye. he 
Take Veal perboiled or roaſted, and cut 
it ſmall, with ſweet Herbs and Beef - ſuet; 
then put ſome into it ſeaſoned with Sugar, 
Nutmeg and Cinnamon if you like it ; -then 
beat as many Eggs as will wet it; then make 
it like Eggs, and ſtick a Date in the middle 
of each of them, and lay them in a Pye, and 
put ſome dried Plumbs over them, and if in 
time of year put in ripe Plumbs; then take 
White- wine, Sugar and Butter, and pour it 
in a little before you draw it, ſcald the Wine, 


and give it a ſhake or two together; ſend 


ie 
. Cilver-Foot Pye. 


Take Calves-feet and boil them tender ; 
then cut them in halves, and take out all the 


bones, and lay a Layer of Butter in the bot- 


tom of the Pye; then a Layer of Calves 


feet; then Raiſins of the Sun ſtoned and cut 
{mall ; then lay a Layer of Calves- feet; then 


Raiſins of the Sun ſtoned and cut ſmall, Cur- 
rants, Limon, Orange and Citron-peel cut 
into thin ſlices, a little beaten Cloves, Mace, 


* 


- 1 % 
$. 


\ Nut- 
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Nutmeg, a little fine Sugar, and u little Salt; 
mix all theſe together, and lay a Layer till it 
is all laid out; then boil ſix Eggs, take out 
the Lolks and cut them into pieces, and 
ſtrow them a top with à Layer of Butter; 
don't make it greaſie; ſend it. 


PWW 


Take young Chickens, ſeeth them in half 
Milk and Water, ſtrip their skins from them, 
butter your Diſh. and put Puff - paſte round 


Butter, and a Layer of all ſorts of wet Sweet- 
meats, and dry; then truſs u ; YOUT Chic- 
kens with their Heads on; ſeaſon them with 
Cloves, Mace, _—_ Salt, and a little 
good Sugar; then row, up their ſeaſoning 
in a piece of Butter and put in their bellies, 


and lay them in the Pye with a good Layer 


of Butter over them, and Sweet-meats, then 
lay on the Lid being made of Puff-paſte, 
and an Hour will bake it; take care your 
Oven is not too hot, it being apt to raſh and 
loſe colour. | 15 Tee: 7.69 


36. For the Caudle. 


. 
* 


? 


Take half a Pint of White-wine or Sider, 


boil it with a blade of Mace, and a litle 

Nutmeg z then take it off the Fire, and put 

in the Yolks' of two Eggs very well beaten, 

with a ſpoonful of Sugar and a little bit of 

butter rowled up 2 Flour; then let 
| 18 


p: 


"— 


it, and in the botom; then lay a Layer of 
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it run thotough a Tunnel through the Hole Hane 


on the Top of che Pye whilſt the Pye 1s hot 
m_ it two or three makes ; ſend 1 it . 


6 And if fir Petr Pre: put in Muſheooal the 
inſtead of Sweet-meats, with Artechoke ; bot yo 
toms, Cocks-combs and Pallets, Veal ſweer an 
rene ſet in Water and pulled in pieces Mit 
make good Puff - paſte for your Patty - pan vy 
and lay: a Layer of theſe with Force - meat 
balls, and a Layer of Chicken ſeaſoned with 
Salt, Pepper 424 * with a bit of butter 
in their bellies row led up in the ſeaſoning, Wt! 
= butter on the Top; and if in time ot {+ 
t in Gooſeberries and ripe Currans v 
eu it and put in the ſame Caudle, on!) a 
leave out the Sugar; give it two or ten, 
Ake my you fend it. | 


37. For the Force-meat-balls. 


Dake 9 or a itle Time 
and Savory, a:few Crumbs of White-bread, 
with the Yolksof two Eggs well beaten, ſex 
ſon it with Salt, Pepper, Cloves and Mace; 
then ſeald a little Spinage, drain it wel), 
and cut it ſmall and put it in, and mix it 
well together to make them look green; 
make" ſome long and ſome round. 


„ Hare He. | 


Take a; Hare, dreſs him; take one part 
and mince it ſinall with ae Time, 5 
an 


* 
i 


Hole and Marjoram; ſeaſon it with Salt, Pepper, 

loves, Mace and Nutmeg; and when you 
have dreſs d the other part ſeaſon it as you 
did the firſt; work your minced Meat with 
the Yolk of an Egg or two, and lay it about 
your Hate, and fill it up with ſweet Butter 
and cloſe it, bake it not too much; and when 
it is baked put in half a Pint of ſtrong Gra- 
vy, and give it a ſnake or two; ſend it. 

| kf 39. Fiblet Pye, n | 

Take your Jiblets and ſcald them, put 
them on the Fire and ſtew them very tender; 
ſeaſon them with Salt and Pepper pretty high, 
with a Bunch of ſweet Herbs, an Onion, 
and juſt Water enough to cover them; then 


ſtand to be cold; then put them in your 
Patty- pan with good Puff - paſte · round it, and 
bt in what quantity of Butter you think 


tting, wich the Yolks of hard Eggs, and 
ad, WF lay over it Force-meat-balls ; and when you 
er Wl have lidded your Pye leave a hole a top, and 


ce; juſt as it goes into the Oven, put in half the 
ell, Liquor that the Jiblet was ſtewed in ; bake 
oF it not too much; ſend it u 

40. Veniſon Pu. ; 

Take three quarters of a Peck of fine Flonr, 
and put fix pound of Butter in the 

rt Flour; then beat in twelve Eggs, and make 

ry iy your Faſty with vo Water; bone the Ve- 
: 4 -» e 


8 


take them out of the Liquor and let them 
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niſon, beat and break rhe bones, ſeaſon it with 7 5 
Salt and Pepper to fill up the Paſty when it 
comes out of the Oven; then ſeaſon you 
Veniſon with an Ounce and half of black 
Pepper juſt bruiſed, and Salt; then take 2 
bout a pound of Beef-ſuet, cut it into longſſhitt 
ſlices, beat it with your Rowling-pin, and 
frew over it Salt and Pepper; then lay thy 
Veniſon on the top, ſeaſon it very high with 
Pudding-cruſt round the Pan, and put in the 
large Porringer of Water, and lay a Laya pi 
of good freſh butter and cover it; thake you: 
Paſty, and when it comes out of the OV NI 
pour in the Liquor that you made of the St 
bones, and ſhake it well together; ſerve m 
to the Table. . ö ©; 


41. To ſeaſon Tarkey, Gooſe, or Pigeons. IA 


Bone them, or break their bones very well; 
ſeaſon them with Salt, Pepper and Nutmeg, 
it you like, within and without, ſtick ſome 
whole Cloves in their Breaſts, fill them wath 
butter and put them in your Coffin, and lay 
butter all over the top; then cloſe it and bake 
it four Hours; when it is baked, fill it up 
with clarified butter: A cold Diſh. - 


442. To ſeaſon Veal or Lamb. 


Take a Loinof Veal or Lamb, cut it into 
ſmall pieces, ſeaſon it with Nutmeg; Salt and 
Pepper; then fill the Pye and lay ſome but- 
ter on the top; then cloſe it and bake it ; 
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nd if you ſerve it hot up, put in a Pint of, 
ey z but if you keep it cold put in more; 
I it up wich clarined butter. 
43. To ſeaſon Aince-Pyes. 


Take the beſt par of a Neats-tongue, a 
little more than half boil it; then peel it, 
and cut it into ſlices, ſet it to be cold; then 
weigh it, and to a pound of Tongue put a 
pound and half of Beet-fuet and Marrow; 
then put 1 Meat and Suet upon a Chop- 
ping- block, and chop it very fine and mix 
it well together; then weigh 4 pound of 
Meat to a pound of Currans; pound your 
Spice; which muſt be Cloves, Mace and Nut- 
meg; ſeaſon it to your Taſte with a. little 
fine Sugar, Orange, Limon and Citron-peel 
thin ſhred, with two or three Pippinshack'd 
ſmall; wring in the Juice of a Limon, and 
put in a large Glaſs of Claret, and as much 
Sack, a few Dates ſtoned and ſliced thin, a 
few Raiſins ſtoned and cut ſmall ; mix all 
theſe things very well together; then fill 
and 18 your Pyes; bake them, but not too 
much. ers | 4a 


44. Olive Florendine.- 


Take the beſt part of a Leg of Veal; cut 
it into thin ſlices like Scotch Collops, beat 
them on both ſides with the back of a Knife ; 
ſeaſon them with Cloves, Mace, Pepper and 
Salt; then cut a pound of fat Bacon into 

6 a thin 


4+, 
we 
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thin ſlices, rowl them up one by one, with g 
ſlice of Veal in the middle; then put them 
in a Diſh, and put to them three or four An: 
chovies, two, or three Shalots, half a hand 
ful of Oyſters, add half a hundred of Forc d 
meat-balls, a Limon ſliced with the Rind off, 
put in half a Pint of White-wine, half a Pint 
of ſtrong Broth, a little Gravy, and half; 
pound of Butter; cover it with Puff-paſh 
and bake it. ERS, mY 


1 


45, Stake Herendine. 
Take a Leg or a Neck of Mutton, cut it 
into Stakes; feafon it with Nutmeg, Pepper 
and Salt; Put it into a Diſh with three or 
four Shalots, a bunch of ſweet Herbs; two or 
three. Anchovies, twenty Balls of Forced. 
meat, half a Pint of Claret, as much fair 
Water; put in half a pound of Butter; co 
ver it with Puff · paſte; bake it. 3 i 
4356. Rice Florendine. 

Take half a pound of Rice pick d clean 
boil it firſt in Water, then in Milk, till it be 
as thick as Haſty-· pudding; then ſet it by 
till it is cold; then beat in ſix Eggs, leave 
cout half the Whites, put in half a Pint of 
Cream, two or three ſpoonfuls of Sack, a 
little Roſe-water ; ſeaſon it with two Peny- 
worth of Cloves, Mace, Nutmeg and Cinna- 
mon, half a pound of Sugar, a little Salt, a 
pound of Currans, four Ounces of candied 
ety „ Orange, 


{ 


of: Cookery, cc. 1 23 
1 and Citron- peel, a pound 
8 MALE: or Butter; then! cover it with 

#-paſte, and it; the ſame Ingredi- 
tos or Almond-florendine, onl blanch the 
Almonds, and beat them in a Stone-mortar | 
with 2 Glaſs of Sack, and a little; Roſe wa- 
as and yo a ee 22 4 0g _ 

Pte Royal: 4 Tr 
Wi 47. Aub Florendi 7 


Take one pound of Jordan Nl 
blanched and beaten in a Mortar, with a 
little Orangeflower-water ; take the Yolks 
and half the Whites of ei ght Eges beat with 
à quarter of a Pint of Sack, ball a Pint of 
Cream, half a pound of freth Butter melted, 
a pound of Currans, as much Sugar as Will 
ſweeten it to your, 'Tafte,-aj quarter of a 
pound of Marrow ſeaſoned wich beaten 
Cloves, Mace and Nutmeg; - you may put 
incandid Limon and Citron-peel : Mix it 
well together, make Puff · paſte on the top 
and bottom, and bake it in a ſlack Oven, 
not too much. 1 


1 | 
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Take Fain quantity of Cards you vleaſe, 9 
turn them the ſame way as for Cheeſe-cakes; 
put in a pound of blanched Almonds beat 4 
very fine, with a {poonful of Roſe- water, 
half a pound of Currans, as much Sugar as 
wy ſweeten it; then take a good Te”) 
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24 England's Neweſt . ay 
of Spinage ; let it have two or three boils, 
then drain it, ſhred it ſmall, mingle it togs- 
ther, butter your Diſh; ſerve it. 


— 
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4᷑09. To ſeaſon cheaſt nls. 


9 io IF: 

Take a Gallon of new Milk warm from 
the Cow, ſet it; with a ſpoonful of Runnets Ee 
. as ſoon as it comes, ſtrain the Runnet from pf 
the Curds; rub em through a little Range Wl fti 


with the back of a Spoon; ſeaſon em with Wl or 
Half a quarter of an Ounce of Cloves, Mace Wl P. 
and Cinnamon bear fine, a little Salt, half a g 
; 82 of Sugat, a little Roſe - water, half a 
Pint of Sack, half a pound of butter melted 
thick; beat in ſix Eggs, leave out half the 
Whites, put in a pound of Currans, and it 


* 


1s fit for uſe. Benni | (1 U@8 
he fame Ingredients for Rice-cakes, only 
vou muſt boil the Rice tender before; the 
ame way for Almond -cakes, only beat them 
in a Stone - mortar, with a Glaſs of Sack, and 
JA little Roſe- water. 


H 
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50. To ſeaſon Cuſtard. 
Boil a Quart of Cream. with a blade of 
Mace, or a little broken Cinnamon, a little 
"Nutmeg ſliced thin; ſtrain it and ſeaſon it 
with half a pound of Sugar, a little Sack, 
and Roſe- water; then beat in eight Eggs, 
leave out half the Whites, harden the Crults 
before you fill them. It muſt be good fine 
; / pugar, | adam. | 21 Wit FLAKES 
Fo, 51. Paſte 
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into balls with col 
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[09 51. Paſte Regal. | e 


19 510 7 

Take a pound of very fine wah ut in a 
little Cindamon and Nutme gebe 
ten, a quarter of a pound of very fine Ho 
ble refined Sugar, beat in the Whites of ten 
Eggs then make it into a Paſte with half a, 
Pint of Sack, and the beſt Cream pretty 
ſtiff; then rowl in a pound of butter at five 
or ſix times rowling; this is fit for Orange- 
Puddings, -Spread-tarts and Laid-rarts, or to 
besen —_— wit. 208 37 n 


ONT. bite Puff paſte; W 4 

Take A as of fine 1 Flour, put in the 
Whites of three E oy beaten up; make it 
4 Water; then rowl in a 

und of butter at five or fix times. rowling; 4 

it is fit for Taffata- tarts or Cheeſe-cakes; in 
the Winter beat your butter to make it 
work, andi i 15 HI er herd * as cool ag 
FO 511 1 19570 115 1 321 1 
| Drive. Puffpaſe. _ 
Take three great handfuls of TER well 

dried: Put to it two Whites of Eggs, and a 
quarter of a pound of butter; Wet it wich 
cold Water; then take three quarters of a 
pound of butter, divide it into three parts, 
rowl the Paſte abroad, and ſtick on a quar- 
ter of a pound of butter in little bits all 
ofer it, ſo fold it up again an four it; ; __ 
2 TO 
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rowl it abroad again, and ſo do three times 
till the butter Is ended; then butter the 
brims of a Diſh and liy the Paſte thereon; 
put it preſently into the Oven; let it bake 
almoſt an Hour; this quantity is burenough 
for the brims of a Diſh: If you would have 
enough to cover it all over a Diſh; you muſt 
take as much more of e Wy thing, 910 malt 
a double F 


— — 
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Take Craw-fith boiled i in Water with a 
little, Salt, and when mY are boiled enough 
take them up, and fer them to be cold 
then pick the! Meat out of the Legs and the 
Tails, ſet it by; then take the Bodies and 
Claws, beat AD in a Mortar with ſome of 
the Lit uor they were boiled in, and to x 
quart of that Liquor add a quart of Cream, 
and a quart of Milk: Put in a blade of Mace, 
A Neto cut into quarters, wich a Clove ot 
two ; ſet them all over the Fire, and boil 
them well; then take a little Sorrel and Spi- 
a little beat, and Leeks a large band 
ful” altogether; cut them large, and 
them in with your Crawfiſh that you pick 0 
out; let them boil together, but don't let 
Jo Herbs loſe their colour; then pur = 
French Loaf and place that in the middle 
. your Difh, and juſt Whem you ſend it in 
thicken it with Abe Volks of Eggs ang a 
Piece of freſh Butter, a quarter of a | 
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take care your Eggs don t curdle, and let it 
be the thickneſs of good Cream; ſerve it. 
v7 E249 07% 43 \ 7 3+ 4 7 "my of * + "x 
1 4v a4 Y "VT L . 214 5 19 
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Stick your Carp as you do à Pig, and fave 
all the Blood you can; ſcale it and take out 
the Ruffage; take care you don't break the 
Gall; Then take as much Claret and ftrong 
Gravy as will cover him in your Stew-pan 
a little White - wine and Salt, a good piece 
Horſe-radiſh, and à bunch of ſweet Herbs, 
ſome whole Pepper, Cloves anda little Mace, 
with a large Onion, ſome Muſhrooms and 
Capers; let them ſtew together till they are 
enough; then brown ſome Butter with Flour, 
and pour ſome of the Liquor to the Butter, 
with two or three Anchovies chopt {mall ; 
then have in readineſs Oyſters fried; ſqueeze 
in the Juice of a Limon: Garniſh with 
Horſe- rad iſh, fried Parſly, Oranges and Li- 
n , awd) ee eee 
id nan anne 43707 .£, GY 
When they are half ſtewed, put to them 
a bunch of ſweet Herbs, a little grated 
ohh: an Onion, forte” beaten Mace and 


Mies, as it boils; and when they are al- 

Wit enongh, put in a little Butter, and a 
85 s of Claret with an Anchovy; then take 
| P. © TLLIET . ei * „ 
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28 England's Neweſt Way 
Set on the Fire a Pint of Oyfters with 


their Liquor, a Shalot, half a Pint of White: | 


wine, a little white Pepper, three blades of 
Mace, a little Salt to feafon it, a piece of 
ſweet Butter; let them ſtew ſoftly, till they 
are enough. about half an Hour; then put 
in another piece of Butter, knd ſhake it to- 
gether, and hen it's melted, lay Sippets in 
the Diſh : Serve them for a Side-diſh.-:* 
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74171 38. Sauce for Fiſb. 5 


Tale a little Thime, Horſe-radiſh, Limon- 
peel, ſome whole Pepper; boil them a little 
while in fair Water; then put in two An- 
chovies, and four ſpoonfuls of White - wine, 
let them boil a little; then ſtrain them out 
and put the Liquor into the ſame Pan again, 
with a pound of freſh Butter; and when it's 
melted take it off the Fire, and ſtir in the 
Volks of two Eggs, being well beaten be⸗ 
fore, with three ſpoonfuls of White-wine; 
ſet it on the Fire again, and keep it ſtirring 
till it's the thickneſs of Cream, then pour it 
on your Fiſh very hot, and ſerve it. 


4 
Tx 


Das 1 39. Toybutter Crabs. 5 6 1 | 
Take out the Meat and cleanſe it from, 


the Skins; put it into > | Sauce · pan with a 


quarter of a Pint of Sack, or White-wine, an 


Anchovy, a little Nutmeg, and Crumbs of 
White -bread; ſet them on a gentle Fire, and 


beat 


- AA wa; (8. — 


* of Cookery, Ge, ,: I 
beat them together for dithing ; then ſtir in 
th the Tolk of an Egg, and a little Pepper well 
. beaten: Then ſtir them well together, ſo put 
of © it into your Shell again: Send it for a Side- 
of WI diſh. 79 . 


T4 


y „ 

Ut 1 pong 2% a v: 
o. Stew a Quart of Shrimps with half a Pint 
in ef White-wine, with a Nutmeg ; then beat 
four Eggs with a little White-wine, and a 


quarter of a pound of beaten Butter; then 

ake them well in a Diſh till they be thick 
enough; then ſerve them with one Sippet for 
a Side-diſn. , SOT 


61. Oyſter Loaves. 


e, 

it Take French Rowls, cut a little hole on 
n, the Tops as big as half a Crown; then take 
8 out all the Crumb, but don't break the Cruſt 


off the Loaf; then ſtew ſome Oyſters in their 
own Liquor, a blade of Mace, a little whole 


wine; ſkum it very well, and thicken it with 
a piece of Butter ro led up in Flour; then 
jece again that you cut off, then put the 
Rowls in a Mazerine-diſh, and melt Butter 
and pour it into them, ſet them in your 
Oyven till criſp; let the Oven be as hot as for 
Orange · pudding. 18 ** 
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Pepper, Salt, Nutmeg and à little White- 


fill up the Rowls with it, aud put on the 
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62. To dreſs a Cods-head. 


Take a large Cod's-head with the Neck 
cut large, ſeaſon the Pickle that you boil it 
in; then put in a good handful of Salt, 
whole Pepper, all Spice, a little Eimon-peel, 
a Bay- leaf, an Onion, a Pint of White-wine, 
and Water enough to cover it: When theſe 
are well boiled together put in your Cods- 
_ head, and let it be well boiled; then take it 

up and put it in a Dith over your Stow to 
draw the Water from it, and have all things 
Naar : Garniſh with Horſe-radiſh and ſliced 

imon. 5 


63. To boil Pike. 


Cut a living Pike, ſcowre the inſide and 
outſide very well; then waſh him clean, and 
have in readineſs a Pickle made of Vinegar, 
Mace, whole Pepper, a bunch of ſweet Herbs, 
and ſome Onion; and when the Liquor boils 
put in the Pike, and ſo order it, that the 
Pike may boil: As ſoon as the Pike is ready, 
(and half an Hour will boil a Pike a Yard 

ng) make your Sauce; take half a Pint of 
Sack, beat into it a Crab, a Lobſter and 
Shrimps; then draw a pound of butter, two 
por uls of Liquor, mingle all theſe toge- 
her, and ſet them on your Stow, and ſtir 
them all the while till it be thick; pour the 
Sauce over the Pike, which muſt be- firſt 


diſhed upon Sippets dipt in the broth; _ 
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ſome 'Horſe-radiſh in the Sauce, and put in 
ſome Craw-filh ; ſend it. x: (4H | 


0 ee ee en of = CR” 
lt, Take a large Pike, ſcrape and ſcald it, 


| take out the Guts; then ſeaſon it with Salt, 
pepper, Cloves, Mace and ſweet Herbs, rub 
fo it all in very well; take a large Eel, bone, 
Is. and cut it in ſquare pieces, as if it was Ba- 
ir con, ſeaſon it with the ſame of your Pike, 
to Nrowl the Pike in the Caul of a breaſt of 
95 Veal, and tye it to the Spit, and when it's 
ed half roaſted take off the Caul and dridge it 
with grated bread, baſt and flour it, then 
roaſt; it well, and yellow: Garniſh your 
Diſh with raſpt Limon and Flowers. — 
65. To roaſt an Eel. © | 
Take a great Eel, ſlit the ſkin a little way, 
then pull off the ſkin, head and all, then 
parboil the Eel till it comes from the bone, 
then ſhred it with ſome Oyſters, ſiveet 
Herbs, Limon-peel, ſeaſon it with Salt, 
then ſcowre the skin with Water and Salt, 
then ſtuff it full again with the Meat, fow 
it up and roaſt it with butter, then take for 
Sauce ſome White- wine, diſſolve three An- 
chovies in it, then beat as much butter as 
will ſerve for Sauce; ſerve it. 3 


656. To roaſt Lobſters. , 


Take your Lobſters and tye them to the 
Spit alive, baſte them with hot Tae +: 
"S ; bs 
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Salt, and when they lock very red, and you 

think they are ready, baſte them with butter 

and ſalt, then take them up and have your 

777 ready, and put into Plates round your ge 
Is Nn „ bot 


bY 1 
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I 567. To malaret Soals. I 


© Take the largeſt Soals you can get, waſh, 
ſkin and dry them, beat them with your 
Rowling-pin, then take as may Yolks of WW... 
. Eggs and Flour as will dip them on both 
| fides: Then have your Frying-pan ready, 
then put in as much ſweet Oil as will co- 
ver your Fiſh, and fry them brown, and as 
| yellow as Gold: Then take them up and lay 
them upon a Fiſh-plate to drain, when they 
are cold make your Pickle thus: Take Salt, 
Pepper, White-wine Vinegar, Cloves, Mace, 
and Nutmeg, boil it all together well: Let 
the liquor be put into a broad Earthen-pan, 
that your Fiſh may lie at full length in it 
five Days : Garniſh with Limon-peel, Fen- 
nel and Flowers; ſerve it. INC 


6s. To pickle Loher, 


Boil your Lobſters in Salt and Water, till 
they will ſlip out of their Shells, take the 
Tails out whole, make hour Pickle half 
White-wine, and halt Water, put in whole 
Cloves, whole Pepper, two Bay-leaves, 
Muſhrooms, Capers, a Branch of Roſemary, 
with a little Cucumber, put in youre 
| ers 
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ers: Let them have a boil or two in the * 
pickle, take them out, ſer them by to be 
old, let the Pickle boil longer, and put in 
the bodies, for that will give them a pretty 
Reliſh ; When the Lobſters and Pickle are 
both cold, put them into a long Pot for 


g ; , e. | 
Uſe. * ' . ' T% 33 ; #4 S134 91 11 x ” - 
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h, 659. To pickle Oyſters. ©; 


N Take the largeſt Oyſters you can get, ſet 
the Liquor on the Fire with a good deal of 


ur 


th ace, a Race of Ginger, whole long Pep- 
5 per, a little Salt, three Bay-leaves, an Oni- 


dn, boil theſe well together, then put i 
your Oyſters, and let them boil a quarter of 
an Hour; then take out your Oyſters, put 
them into the Pot you intend to keep them 
n; let your Pickle have a boil or two; take 


+ 1 off, ſet it by to cool 5 then put your | Oy- 
ers in a long Pot for uſe. 1 
75 | th 


70. White Soop. * l 
Take four pound of courſe Beef, three 
pound of Mutton, ſet it on the Fire with 
even Quarts of Water, let it boil very ſlow ; 
kum it clean, and let it boil two Hours; 
then take the Meat up in a Tray, take up a 
little of the Liquor and beat out all the 
oodneſs of the Meat, and put in the Li- 
Juor again; cut off a pound of each Piece to 
put in the middle of your Diſh ; then take 
two ſpoonfuls of igen ten Corns of white 


Pepper 
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Pepper and a little Salt, a quarter of a pound 
of n, a Carrot, a Turnip cut in pieces 
then put in half your Soop-herbs, which muſt 
be Sorrel, a little white Bete, hard Lettice, 1 
Leek, the quantity of two handfuls in all; 
cut them groſs, and put in half at ten a Clock 
with the Liquor, and about eleven put in 
the reſt, ſo let it boil till twelve; then take 
it off and put it into your ſoop Diſh, with 
the pieces of Meat. in the middle; let it 
ſtand over the Stow till one a Clock, then 
cut in a halt-penny_ Roll at ſix Slices, and 
take five Yolks of Eggs and beat them, and 
take up a little of the Liquor and put to the 
Eggs and beat and ſtir them well into the 

Soop; then garniſh with brown Cruſt gra 
ted round the brims of your Diſh. 


71. Brown Soop. 


Take a large Neck of Veal, a Neck d 
Mutton, half a pound of middling Bacon, 2 
blade of Mace, three Cloves, ſome whole 
Pepper and Salt, a bunch of ſweet Herbs, an 
Onion; let theſe boil gently in a little mor 
Water than wall cover them ; and when all 

the Goodneſs is boiled ont, take it up and 
ſtrain the Broth from the Meat; then cut 
two pound of Beef in pieces, beat and flour 
it; and put a piece of Butter in your Pan, 
and let it boil up in the Pan; fry it brown, 
put in the Liquor you ſtrained from the Meat, 
and you may put in two Ducks, which Jo 
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muſt half roaſt before you put them in; and 
when they are ready, put them in the mid- 
dle of your Diſh; with a handful of Spinage 
and Sorrel cut pretty big, and let them ſtew 
till they are enough, and put in Cocks-combs, 
Pallets and Sweet-breads pulled-in pieces, 
Truſſels and Troffes if you can et them; 
ſtir it in and put in à little fried criſp 
Bread. | | 

72. Good Soop. _ i 
Take a Leg of Beef, a Knuckle of Veal, 
the fat End of a Neck of Mutton , let them 
be chopt to pieces, and make Broth of them, 
with a C of Bread; then cleanſe the 
Broth from the Meat, and put it into an 
Earthen-· pot, and put in a Pint of White- 
wine, with a bunch of ſweet Herbs, with 
good ſtore of Spinage ; then take a Hen, 

d it with Bacon, and boil it in the Broth, 

and when ſt's enough pour it in a Diſh, 
with the Jan of an Orange, and beat as 
many Yolks of Eggs as will thicken it, and 
keep it ſtirring about for fear it ſhould cur- 
dle; then put 1 Fowl in the middle of 


your Diſh with the Broth and Sippets; 
ſerve it. 


; 73. White Broth. _— 
Take a Pullet, boil it, and when youthink  _ | 


it's enough, take it up and put it into a Diſnʒ 
then boll your a, with a blade of Mace, 


and 


" 
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and thicken it with Eggs; then put in the 
Marrow of one Bone, and take ſome of the 
Broth and mingle it together; put to it a 
ſpoonful of White-wine, let it thicken on 
the Fire; and put the Pullet hot out of the 
Broth, and ſet it on a Chafing-diſh of Coal 


land ſend it. | MY 
; 74. Peaſe Soop. 


Make ſtrong Broth of a Leg of Beef, ſet 
it by to be cold; then ſet it on the Fire with 
two Quarts of Peaſe, let them boil. till they 
be enough, with an Onion ſtuck with Cloves; 
then ſtrain it into another Pot, and ſet them 
on the Fire again; ſeaſon it pretty high with 
Salt, Pepper, Spice, and all ſorts of Soop- 
herbs, Spinage, Sorrel, Lettice, young Beets, 
- large Leek with bits of Bacon cut in the 
Diſh, and put in a Pint of ſtrong Gravy; 
with Forc'd-meat-balls, criſpt Bread, and 
criſpt Bacon; ſerve it. Lou my put in the 
middle of your Diſh eight larded Pigeons, 
and Roaſt is as proper as without: Garnilh 
with en Cruſt of Bread and criſpt Ba- 
con; ſerve it. Fi EL Bop 


75. Peaſe Pottage. 


Take eight Pints of Peaſe, and fix quarts 
of Water; ſet them on the Fire together with 
2 large Onion, ſeaſon them high, let them 
boil; and when they are enough, ſtrain 
them througli a Cullander, and ſet them * 


I 
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the Fire again; and when they are boiled, 
put in four handfuls of Spinage, two Leeks, 
1 little Mint, two ſpoonfuls of Flour tem- 
pered with Water; men put in your Forc'd- 
meat-balls, and à little after a pound of 
ſweer butter; keep it ſtirring till the butter 
is melted; then diſh it to the Table; don tl 
cut the Herbs ſmall but groſs; take care they 
don't loſe their Colour; ſerye it. 


445 $1+1 548; þ 5 
76, Plumb Pottage. 


Take a Leg of, Beef, and a Neck of Mut- 
ton; put em into four Gallons of Water, 
let em boil till all the Goodneſs is out; then 
take it off the Fire and ſtrain out the Meat 
from the Broth, and when it's cold take off 
all the Fat, and the next Day make your 
Broth, and grate the Crumb of a Six-penny 
Loaf, and let it ſteep in a little of the Li- 


{quor an Hour; then ſet your Liquor on the 


Fire, and put in two Nutmegs cut into quars 
ters, with ſome whole Mace, tour Cloves , 
break in a little Cinnamon; put in a pound 
of Currans, two pound of Raiſins of the Sun, 
and half a pound of Dates ſtoned; put in the 
Bread with the Fruit, and ſeaſon to yout 
Taſte, and put in a Bottle of Claret, a Pint 
of Sack, and tye up a few Plumbs and Prunes 
in a Rag, and plump them, and grate a 


brown Cruſt of Bread round the brims of, 


your Diſh, with ſome of the Plumbs laid in 
heaps all round, here and there a Heap. 
| D 3 77. Beef 
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77. Beef Alamode. 5 
Take a fleſhy piece of Beef; take out the 
Fat and Skins, and Carſe; then beat it well, 
and flat it with your Rowling-pin or Cleaver, 
E. it with fat Bacon quite through as long 
your Meat is deep, and as big as your 
Finger; then ſeaſon it high with Salt, Pep 
per, beaten Nutmeg, Cloves and Mace; then 
put it into a Pot where nothing but Beef has 
been boiled in good ſtrong Broth, and put in 
a handful of ſweet Herbs, a Bay- leaf, ſo let 
it boil till tis tender; then put in a Pint 
of Claret, three Anchovies, and let them 
ſtew till you find the Liquor taſte well, and 
the Meat tender; and if there be more Li- 
quor that will make an End of ſtewing it, 
then take as much of it up as you think fit, 
before you put in your Wine and other 
things; then put all the things in, and let it 
ſtew till you ſee the Liquor do thicken, and 
taſte well of the Spice; then take it up, and 
take out the Bay- leaves, and Shalot; you may 
eat it hot or cold. 4 | 


78. The Olea. 


* Take twelve Pigeons, ſix Chickens; pull 
the Pigeons, dry them, and put them in 
| whole; ſcald the Chickens, cut them in 
halves; then half roaſt a Rabbit, and cut 
it into pieces as long as ones Finger; boil a 
_ Neats-tongne very tender, cut it in thin 
| piece 
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ieces as big as half Crowns, with Sweet- 
reads pulled 1n little pieces: Put to all this 
Meat one Quart of Claret, and three Pants of 


ſtrong Gravy, let it ſtew ſoftly with the 


Meat; put to it a little whole Pepper, four 


whole Onions, Thime, Savory, and Marjo- 
ram tied up in a bunch; let all theſe ſtew 
together till the Meat is almoſt enough ; 
then put in a good many. Capers ſhred mal}, 
twenty pickled Oyſters with three ſpoonfuls 
of their Liquor, — blades of large Mace, 
the Peel of a Limon ſhred, and à Limon 
and half cut into pieces as big as Dice; min- 
gle all theſe well together; then beat twelve 
Eggs into the Liquor, let them ſcald in it to 
thicken it; rub the Diſh you intend to ſerve 
them in with Garlick; then build the Meat 
up in an heap and pour the Liquor all over 
it; then lay upon the Meat Marrow, being 
firſt boiled, Oyſters fried; Limon ſliced, Mace, 
Sauſages criſpt, Bacon and Balls made of 
grated Bread, 2 little Gloves, Mace, Salt, 
and a feu) Marigolds ſhred; wet them with 
the Yolks of Eggs, and rowl them in Balls, 
and boil them before you lay them on; cut 
them if you pleaſe, and lay them on the 
Meat with blanched Beans, and French- 
beans; ſerve it. 


8 79. 4 Hagooe. 6 
Take a Leg of Mutton, take off the skin 


whole, with the upper Nuckle; then * 
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and cut a hole to put in the Meat, and ſhape 


bunch of ſweet Herbs chen put in a large 


and ſome you muſt ſtew with it; then take it 
up and beat the Yolks of three Eggs, and a. 
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the Fleſh; with a pound of Beef-ſuet, and I bo 
ſhred them very fine; take ſome Spinage, a 

little Thime and Savory, ſmall Shalots, ſhred Hof 
them ſmall; put in ſome Salt and Pepper; I th 
then take fix Yolks of Eggs, work the Meat Wl b: 
and all together very well into a great Ball; g 
then take a Cabbage and open the Leaves, 


it long-ways, like the Body of a Duck, and 
boil a Duck's Head, and flick it on with 4 
skewer; then bind the Body cloſe, and tye 
it 5 hard; then boil it well, and have in 
readineſs ſome Sauſages fried, and dipt in 
the Volks of Eggs, with a little Flour and 
Nutmeg, a good deal of Butter, with ſome 
Anchovies diffolved in the Sauce firſt; and 


V tees Wd 5 


beat up with the Butter and Pickles ſerve 
It, | £97 — ” eie 12 * t K At 
ny eg OLI. u eg t or 
IN 19511 80. 4 Monaflick. . 
Take 4 Quart of Rice, two Quarts of 
ſtrong Gtavy; ſet it on the Fire very high, 
tand let it ſtew ſoberly, but not boils then 
put in an Onion ſtuck with Cloves, and a 


EO 
118 4411. 


Pallet; fil the Belly with Forc'd-meat and 
"Oyſters, with half a pound of Bacon; let 
theſe ſtew together till it's tender, and bout 
the thickneſs of Haſty-pudding ; then put 
in the Forc'd-meat-balls that you have fried, 


bout 
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bout a quartern of Butter rawled up in flour, 
and ſhake them well together, with the Juice 
of a Limon; then diſh it with the Fowl in 
the middle, and che Bacon and Forc'd-meat- 
balls round it: Garniſh with Limon, and 
grated Bread, round the brims of your Diſh, 
and ſerve it. | * 


81. Scotch Collops. | 


Take a Leg of: Veal, cut off as much of 
it as you think fitting into thin Slices; bear 
it with your Rowling- pin; ſcratch it with à 
Knife; lard it with Limon. peel, Bacon and 
Thime then take ſweet Marjoram, Savory; 
Parſly, young Onions, Salt, TIE a little 
Nutmeg ; ſhred them fine, and rub the Meat 
very well with them; then dip the Meat in 
the Lolks of Eggs, and a little Flour; fry 
them in a little freſh Butter, and when they 
are fried enough take them out of the Pan, 
and have ready a little ſtrong Gravy, and 
diſſolve in it ſome Anchovies, a Glaſs of 
Claret, and a Shalot or two, and a Limon 
wrung into it, with ſome ſhred upon it: 
Let it ſtew between two Diſhes, and beat a 
piece of Butter with the Volk of an Egg, 
and thicken it up, and pour it over your 
Meat, with criſpt Bacon, fried Oyſters, 
Muſhrooms, Veal Sweet-breads pulled in 
little piecee, with Forc'd-meat- balls: Gar- 
niſn with Horlſe-radiſh, and Barberries; 
ſerve it. W 1 

82. To 


England's Neweſt Way 
82..To dreſs a Culve e- Head. Tc 


. Boil the Head till the Tongue will peel; I an 
then cut half the Head into ſmall pieces, 2. H 
bout the bigneſs of Oyſters; lay the Brain MW h. 
by themſelves ; then ſtew it in ſtrong Gravy, 
with a large Ladle-full of Claret, and a hand- 
full of ſweet Herbs, a little Limon-peel, a 
piece of Onion and Nutmeg ſliced; let all 
theſe ſtew till they are tender; then take the 
other half of the Head, ſcratch it a-crof, 
ftrow over it grated Bread, ſweet Herbs, with 
a little Limon-peel; lardat with Bacon, and 
waſh it over with the Yolks of Eggs, and ſttow 
over it a little grated Bread; broil it well 
over Charcoal, or Wood-coal; and when 
it's enough place it in the middle of your 
Diſh ;- then cut the ſtewed Meat, and put in 
2 Pint of ſtrong Gravy into your Stew. pan, 
with three Anchovies, a few Capers, à good 
many Muſhrooms, and a good quantity of 
ſweet Butter, with a quart of large Oyſters; 
ſtew them in their own Liquor, with a blade 
of Mace, a little White-wine; keep the lar- 
gelt out to fry, and ſhred a tew of the ſmall- 
eſt; then beat the Yolks of Eggs and Flour, 
and dip them in; fry them in Hog's Lard; 
make little Cakes of the Brains, and cut the 
Tongue out into round pieces, and dip them 
in, and fry them; then pour the ſtewed 
Meat in the Diſh round the other half of the 
Head, and lay the fried Oyſters, Brains and 
Tongue, 
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Tongue with little bits of criſpt Bacon, 
Forc d- meat- balls, or Sauſages on the Top, 
and all about the Meat: Garniſh with 


Horſe-radiſh, and Barberries; ſerve it up 
note 7 | 5 


83. Figaſce of Rabbets or Chickens. 


Take Rabbets or Chickens, only you muſt 
ſkin the Chickens; then cut them into ſmall 
pieces, beat them with your Rowling-pin; 
then lard them with Bacon, and ſeaſon them 
with Salt, Pepper, and a little beaten Mace, 
then put half a pound of Butter in your 
Pan; brown it, and dridge it with flour, 
and put in your Rabbets, and fry them 
brown; and have ready a quart of good 
ſtrong Gravy, Oyſters and Mulſhrooms, three 
Anchovies, a Shalot or two, a bunch of ſweet 
Herbs, a Glaſs of Claret, ſeaſon it high; 
and when they are boiled enough, take out 
the Herbs, Shalot and Anchovy-bones; ſhred 
2 Limon ſmall and put in; and when your 
Rabbets are almoſt enough, put them in, and 
let tham ſtew all together, keeping them ſho- 
ving and ſhaking all the time it's on the Fire; 
and when it's as thick as Cream take it up, 
and have ready to lay over it ſome bits of 
criſpt Bacon, ſome Oyſters fried in Hog's 
Lard to make them look brown; dip them 
in the Yolks of Eggs, and Flour, and a little 
grated Nutmeg, and Forc'd-meat-balls ; Gar- 
niſh with Limon and Flowers, ſerve it. 
84. Foe 


f 


Mo. 1 "England # eſe We 
of 84. For the Force d- meat. hall. 
Take Rabbet, Veal; or Pork; RET i 
very fine,-with a few. Chives, ſweet Herbs, 
and a little Spinage to make them look 
Green ; ſeaſon them with Salt, Pepper, Mace, 
Anchovies: Marrow or Wet oat al 
theſe ver fine together, and bind them with 
alittle Þ . and the Volk of an Egg, and 
bro up lome long, ſame round; fry them 
own eee E Be them às ou 


29 2. — 2 1 +3 WY 5, | : 19 I Ind 1 i . 5 


TT rf — 8 85. Brigſes White." 10 — 1 0 


rigs . your Chickens; * Kein th 1and 
cut them into pieces, and fry them in ſtrong 
Broth;--with;ia; blade of Mace, à little Salt 
and Pepper; tuo Anchovies, to Sabots; 
let them fry till he are enough; then take 
out the Shalats; and put in half 4 Pint of 
good Cream, and a piece of Butter rowled 
in flour, and the Folk of an Egg; ſtu 
it. all 1 till it Fo 63, thick 1 realm: 
wring in the Juice of a Pon take gare 1 
don't curdle it:; then. bald A little 1 
cut it and throw over it ſane Muſhrooms, a 
few Carps. red with, Oyſters, 15 17 5 
them, with a little of thei Liquor; ther 
. if to the. T able on Sippets. 1 


[ry 86. Figaſee of - Pigeons. '-'{ + 
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i * Take eight Pigeons new killed; cut — 


into fmall pieces, and put them into 2 Fry- 
ing- 
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Thime, a few Chives, or an Onion; ſhr 
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ing · pan with a Pint of Claret, and a Pint of 


Water; ſeaſon your Pigeons with Salt and 
pepper; then take a little ſweet Marjoram, 


the Herbs very ſmall, and put them into the; 
Frying-pan to the Pigeons, with a: good: 
piece of Butter; ſo let them boil gently, till 
there be no more Liquor left than will ſerve 
for the Sauce; then beat four Folks of Eggs, 
with a . and half of Vinegar, and; 
half a Nutmeg grated; when it's enough, 
put the Meat on the one fide of the Pan, and 
the Liquor on the other. Then put the Eggs 


into the Liquor on the Fire, and ſtir it till 


it's the thickneſs of Cream; then put the 
Meat into the Diſu, and pour over the Sauce; 
lay criſpt Bacon and fe Oylters over it, 
and garniſh with raſpt Limon; "ſerve it. 

e Frigaſee of Muſbrooms. 


Take. the largeſt and biggeſt Muſhrooms 
you can get, and ſome way ones: amongſt 
them: Cut the largeſt into four pieces, peel 
tbem and throw them into Salt and Water, 
let them lie in the Water and Salt half an 
Hour; then take them out and put them into 
2 Bell- metal or Silver-skillet, and ſtew them 
in their-own Liquor, with a little Cream, to 
make them look white, and cut hard; leſs © 
than half an Hour will ſtew them; then 
ſtrain them out into a Sieve, and take a quar- 
ter of a Pint of that Liquor they wete * | 


£ F | 2 " 


46 England's Neweſt Way 
eld in, with as much White-wine and ſtrong 
Gravy, boil all theſe together with alittle 
whole white Pepper, Mace and Nutmeg, two 
Anchovies, one Sprig of Thime, a Shalot or 
two; ſeaſon it very high to your Taſte, with 
- theſe things: When it has boiled well toge- 
ther, ſtrain out the Spice, Anchovy-bones 
and Shalot, and put it into your Ste- pan 
again with the Muſhrooms to it, and have 
ready the Yolks of three Eggs, with the 
quantity of as much Butter as an Egg rowled 
= in Flour, and beat it well with a ſpoonful 
of Cream, and fo ſhake it up together, the 
Muſhrooms, and all very thick, fo that it 
may hang about the Frigaſce, and ſcald a 
little Spinage and ſhake over it; ſerve it. 


888. To force a Leg F Mutton. 


Take a large Leg of Mutton, cut a long 
flit in the back ſide, then take out all the 
Meat you can Bet, but don't deface the Meat 
on the other ſide, then take your Meat and 
chop it fine, with three Anchovies, unwaſh- 
ed, a little beaten Mace and Nutmeg, a few 
Chives or an Onion, alittle Limon-peel and 
 fiveet Herbs, Salt, Pepper and Oyſters, a 
good deal of Marrow or Beef - ſuet; then put 
All theſe in your Mortar, and beat them all 
together very fine, then ſtuff it in your Meat 
again, and ſtitch it up with good ſtrong 
Thread to keep your Meat in; then put it 
into a Diſh, and waſh it over with the an 
4 | oy 
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of Eggs to bind it, and dridge it with Flour, 
and lay pieces of Butter all over it; bake it 
or roaſt it, and it's very good; then have 
ready Oyſters ſtewed in White-wine, with a 
blade of Mace, keep out the  Jargeſt to lay 
with Anchovy-ſauce, Muſhrooms and a good 
Quantity of ſtrong Gravy ; ſerve it. 
89. The ſame way force a Leg of Lamb, © 
And make a Frigaſee, of the Loin to lay 
round about it, cut into ſmall pieces 2 
thin; ſeaſon it with Salt, Pepper, beaten 
Cloves, Mace, and Nutmeg; a few ſweet 
Herbs and Chaves, then fry it in clarified 
Butter, and when it's fried enough pour the 
Butter out, and wipe the Pan clean, and put 
in a Pint of ſtrong Gravy, a quarter of a Pint 
of White-wine, . or Sider; then let 
Lamb ftew in the Gravy; then throw in 
ſome Muſhrooms, a few Oyſters, with the 
Liquor, an Anchovy ; then rowl up a piece 
of Butter in Flour, and the Tolk of an Egg, 
and ſqueeze in the Juice of a Limon: Gar- 
niſn with Limon and Pickles.. 


90. Veal Alamode. 1 


Take a large Phillet of Veal, ont out the 8 
Bone, and the hard ſkin; then take Salt, Pep- 


per, Cloves and Mace, pound the Spice and 3 


mix them together; then take Thime, Mar- 
joram, Shalot, Limon- peel; ſhred them ve- 
ry ſmall, and mix them with the a 

N then 
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then take half a pound of Bacon, cut off the 
Rind and Ruſty, and cut it out into thick 
pieces as thick as your Finger, and as broad 
as two Fingers, and rowl it up in the ſea - 
ſoning, and skewer it up cloſe, and tye it 
in the ſame faſhion as it was before you tut 
it; then beat the Lolks of Eggs and wash 


1 it all over, and put it into a Diſh to bake, 
with pieces of Butter all over it; and When 
1 it comes out of the Oven, take the Veal: out 


aud ſerve it. And if you pot it, tye it aver 
Wo with double Cap-paper, 1 put in tyo pound 
| | of Butter, keep back the Gravy, and if it be 
not covered, clarifie as much Butter as will 

cover it; and as you want it cut it out into 
ſlices, eat it with Oil and Vinegar beat up 
thick rogether, or the Juice of a Limon, or 
what you pleaſe. Gm. 5 
1 To ragow a Breaſt of Veal. 

Take a large Breaſt of Veal, more than 

half roaſt it; cut it out into four pieces, and 
have ready as much ſtrong Gravy as will co- 
ver it; put it into your Stew- pan, ſeaſon it 
high with Pepper, Cloves, Mace, Nutmeg, 


and Oyſters fried, and ſtewed, Sweet - breads 
ſet and skinned, and pulled in little pieces; 
and when it's enough, fry your largeſt Oy- 
ſers with criſpt Bacon, and Forc'd-meat- 


balls, and for a white Ragow take the ſame 
. Ingredients, only boil the Breaſt of Veal in 


[ gs 2 little Salt, Shalot, Limon-peel, Muſhrooms, 1 


half 


* 
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alf Milk and Water, with a bunch of ſweet 
erbs, a little Limen-peel, Mace; Whole 
epper, and two Bayrleaves ; then, when 
s enough,” waſh: it over with the Yolks of - [ 
| 
| 


ges and a little Butter, and put it an our 
Stew-pan,' juſt long enough to mike it look 


0 yellow ; and thicken your Sauce with the 
e, Nrolks of Eggs, and a piece of Butter rowled 
en 


p in flour, with three ſpoonfuls of Cream 


ut nickned my together. e „* 
er 4 7 4 ma, "#8 „ N ki * Woh | 
4 = i To raw. o Neck of Fan ae | 


De Cut a large Neck of Veal into Stakes, beat 
1 When flat with your Rowling-pinz then ſea- 
to en with Salt, Pepper, Cloves, Mace, lard 
p em with Bacon, Limon- peel and Time; 
r ip them in the Lolks of Eggs, then take a 
arge Sheet of Cap-paper, turn it up at the 
Fur Corners like à Dripping - pan, and pin it 
iht; butter it, and rub the Griciron with 
u Potter; then put on your Meat over a Char- 
1; oal-fire; let it do feiſürely, keeping it ba- 
„ted and turning, to keep in the Gravy; and 
t ohen you "hink it's enough, have ready as 
„ nach ftrong Gravy. as you think will do, 
„ ealom it pretty high, and put in ſome Muh- 
s oooms, with all ſorts of Pickles, ſome ftew- _ 
el and fried Oyſters, and Forc'd-meat-balls | 
dit in the Yolks of Eggs and Flour, to lay 
round, and a top of your Diſh; ſend it. And 
if for a brown Ragow, put in Claret, if for 
« white, put in e with the Yolks 
i ra e 


7 4 * 
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» 
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Ml) 8 5” bat, Neweſt Way _ 
N 880 beat up with three CONE! 
W.. ” Cream; and 2 may put in a young Foul 


„ r Farded Fealant,” with Forc'd-meat'in the 


* 1 or larded, Pigeons : :" Garniſh with Li 
mon ee and ſerve it. 


. #:.1#,29:93. To: ragaw Pigeons... 


i Pigeons, lard them, and cut ek 
into halves, and do ſome whole; ease 
them with Salt, Pepper, Cloves and Mace; 
waſh them over with the Tolks of Egg 
and, take a good deal of Butter and put in 
0 your 1 Pan, and brown it With 
little Flout; then put in your Pigeons, and 
* bro them; then take them out, aud 
. Put in your/Stew-pan as, much ſtrong Gra 
a Will cover them; let them ſtew tall they 
are very tender, with a bunch of Fiveet Herbs; 
and when they are almoſt enough, take out 
the Herbs EY put in the Anchories, Oyſters 
Muſhrooms, and what, Pickles you have. 
with a. little Shalot; then roaſt Larks; or 
What ſmall Birds you "have to lay. round you Wl - 
Dich; and for want of” Birds, fry Sine 
breads; ſet. them pulled in pieces, dipt it 
te Nolks of Eggs: Garniſn with Orang 
and ISAs ſend it. * 4 u 


* 
| ».* : A ©, | 
95 lb 04% Beef 0. 8 l 


Tie 2 Me toy 4 or a Mie Ki of th 
belt Beef; bone it, and beat it very” well; 
. EA on = AY a cb, e Cloves, Mart, 
9 Nutmeg 
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itrtieg, and à little Limon-peel, Savory, © Vw 
| 3. 1 ; 


arjoram, and à little Thime; en make 5 n 
hong broth. of the Bones, andlard the Meat | 
nite through, with large pieces of Bacon; -® 
ben put in a good deal of ſweet” Butter in 


\ 


our Stew. pan, and brown it; then put in the 


at, and brown it an both fides 3ithen put 
n the Eiquor with the Butter with two Bayr. 


- 


aves, fix Truſſels and Troffes, if you have 

tem, and Pallets ; for want of theſe, put in 
yeet · bre ads f. in pieces; cover it dong 
ble; let it ſtew till it's tender; then take 
tout and skum off all che Fat, and put ian 


Pint of Clatet, with three Anchovies then 
ut in the Beef to be thoroughly hot, and put 
what Pickles you have; with fried Oyſters; 
hicken up the Sauce, and pour over your” 
eat; ſend it. It's very good cold, but it's 


| : . CLIT # 13 
Noble Diſh hot. © oo 2H 
b 5 © 434.35 SHES II £ — 
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Take Pullet, Chicken, or Veal Sweet- 
reads,, Muſhrooms, Oyſters, Anchovies, 
ow, and a little Limon-peel, à little 
pper, Salt, Nutmeg, and a little Thime, 
Wjoram and Savory, a few Chives: Minn 
le all theſe with the Yolk of an Egg; then 
aſe up the skin of the breaſt of your Fowls, - 
nd ſtuff it; and then ſtick it up again, auf 
ud them, fill their Bellies with Oyſters,” - 
nd roalt” them ; make good ſtrong Gravy- 
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3H 8. Puglantb : Neweft Way 
1 | * you ny do Feaſants, Turkeys, Of 
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„ 96. "Geeſe AMamode. eee 


"MN Tw two Geeſe,” and raiſe tne W 
- - before, and make your; ſtuffing. as tor. thy 
” Fowls; any inſtead of Chives, put in tm 
* Cloves of Garlick {£alon high, and put in 
ſome inte their Bellies, as well as: Ee I 
their ſkins; 3 ard them with Limon 
is, then 211 in as much Butter in 90 
tew -pan, a8 will brown them on both 1 
then put them in the . with ſtronz 
_ Gravy, ſeaſoned 5 hgh ; and when th 
Are: owed enough them out « thicken 
the Sauce with Butter 1 7 up in Flou 
Aud the Volks of E888, with half à Pint 
Chet and let them bail to be thick; the 
fry Oyfters and Forc 'd-meat-balls, anda 
, Bippets to lay round your Diſh, and ſexe it 
Garniſn with grated Bread, and F lone 
X you wg Dith. 
of 57. 1 Pickle Tongues, | 1 5 
| i your. Pickle: with Salt-pe tre, and 
$a ure Log and to fix Quarts 51 Wate 
dne Ounce of each, a pound of Bay- zalt, 5 
Lame of white Salt, anda quarter of apoun 
of brown Sugar; then boil all theſe to 12 
till the Kum rtiſes, and is à very 
us ſkim it clean; 1 and when ts or 
1 * T9 Tongues, a Wi let nk 


ad - © ain 
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» 7 111 . we 1 
their full length to he covered; tur hem 


4 


bree times a Wee and in three Weeks 


ey will be fit to boil; then peel them, ane 
them with Chicken'or-Pigeons and Spar. 
 alffor-grafs, Colliflowets; Cabbage, Spinage, 

r thr what. is in ſeaſon; and it's a"noble Dim, 
ed you may keep them in the Pick as long 
ut u you pleaſe, and ruh them with Bran, and 
weenlWing them up in your Chimney, to eat cold; 
er che belt Ton guess. 


88. Log of Mutton like weſiphalia: Hum. "% 


ron Take Leg of Mutton, cut into the ſhape . 
if 2 Walks Han, and make the Pickle 
two parts. Salt-petre, and the other N . 
Ut: Let it lie in pickle three Weeks; then 
nt q ike it gut and hang it ma ſmoaky Chim- N 
as you do Bacon, and lay under it a 
of Hay, which you muſt ſet on fre 
dak your Leg with; and hen it's A 
ined and you intend to boil it, put it into 
great Kettle with a good deal of Hay, ha-'  - 
ng ſome Hay-ſeeds in a Bag in the Rettles 
ou may eat it hot, with Fowls, or cold. 
anMlike Weſtphala-EHam, as you pleaſ. 


99. To haſh a Calf s-bead. © 


Take 3 Calfs-head, and half boil it; 
aut it into pieces, and take a Pint of gret 
Oyſters with Half a pound of Butter, and 
arge Mace, a bunch of ſweet Herbs; ang 
ake-half a Pint of White · wine, ſome Ancho· 
N 3 r 
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„ Ekngland : Nemeũ Var 
Vvies, gal put it in between two Diſhes; an; 


and Farſly by-themieIves; then put Scotch 
DOolleps in the bottom of your Diſh with 
bits f Fried Bacon, and a good piece among 
the Meat, with a quantity of Marrow dall 
de, with hlanched Almonds, and Cheſnutz 
=. the Tol e hard Eggs, ſome fried Sauſages 
Wo | and rob up a large piece of Butter in flo, 
and thicken it up with Butter, and lay the 
Bacon and Oyſters a top, and round abou; 


ſerve it up hot to the Table. 
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101. To ha [aiShoulder Mutton. _ 
? a * Ne \ 4 4 * 4 ©, we'd ? p e q 
5 3 c 4 


Take a Shoulder of Mutton, half roaſt it. 
then cut it as thin as vou can, and take a 
Glaſs of Claret, a blade of Mace, two An- 
chovies, a few Capers, a Shalot, Salt, a Sprig 
of Thime, Savory and Limon peel; let it 
and half an Hout covered; and when it's ©. 
enough, ſhake over it ſome Capers, "and 


lerve it. "2'% q E 
102. Io em a Neck of Hutton. 


* - 


Cut it out into Stakes, waſh it, ſeaſon it 
with- Salt, Pepper and Nutmeg, cover it 
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with Water, and put it in a Stew. pan; when 


it boils skum it well, and let it ſtew : Then 
take your Turneps, Carrots and Cabbage, par- 
boil them; {train em from the Mater; when 
your Meat is half ſtewed, put in the Roots, 
u throw in a handful of Capers,” and a hand- 
ibs ful of ſweet Herbs, a handful of Spinage and 
tit. barſly ; Thred them together, with two An- 
the chovies chopt; take à little Butter, and 
broven it; fake in a little. Flour,” take. a 
u. Ladle-full of the Broth, and put in the But- 
ter that is browned, let it boil up, and pour 
ut W it over your Meat, when it's almoſt ready, 
ball it a little up together, and ſerve it wit 
Sippets in the bottom of your Diſh ; ſqueene 
in the Juice of a Limon, or an Orange; 
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15 103. Io flew. Veal. 


Cut 5 Veal into little pieces, few it in 
Water, put à little Butter in it, ſeaſon it 
with Salt, whole Pepper, Mace, a little Li 
mon- peel, Onion; let your Liquor quite 
cover it, ſo ſtew it: and when it's enough 
beat the Volks of Eggs, and ſtir them in; 

then let them have a warm or two; and if 


your Veal is dreſſed, TY my heat it thi 
wa, 


No "10g: To few Gb | 


_ - Take Chickens, quarter them, and put em 
1 into White-white, and Water, but moſt Wine; 
iff 1 2 when they are ſtewed tender, put in a 
uantity of Butter and a bunch of 
1 erbs, with large Mace; then take 
the aa pin of a Manchet to thicken it, with 
A quantity of Piles you may put in 
F itt e 1 if you like it, a" little Salt, . 
""Peppet and Nutmeg to ſeaſon your Chickens; 
then lay Marrow on the top of them, with 
the Yolks''of Eggs well beaten, with dhe 
Juice of a Limon in the Sauce: Garniſh with 


iced Längen, or won, and ſerve! it to the 
Tk. INN cn 
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_ 2 good quantity of Buster nine 
with Parlly, Sorrel a Spinage, Which you 
. ftew in Tome Butter; and win it 1 
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cold put it into ſome of their Craws; witn 
4 Bay- leaf, fave ſome of it for Sauce; then 
few the Pigeons in as much ſtrong Gravy", 
2s will cover them, with ſome Cloves, Mace, 
Salt, Pepper and Winter- ſavoxy, a little Li- 
mon- peel, a Shalot or two; then brown ſome 
Butter and put in; and when they are ſtewed 
enough put in a little bit of Butter rowled 
up in Flour, and the Tolk of an Egg, with 
ſome of the Herbs you left out; ſhake it up 
all together, and ſend it. W 


* WTI 
106. Io dreſs @ Shoulder of Mutton in Blood. 


m When you kill your Mutton ſave the 


ie; Blood; take out all the Knots and Strings, 
and let it ſteep five Hours; then ſtuff it wit 


all manner of ſweet Herbs as you. would; 


ke chen lay the Shoulder in the Caui: and iprin 
th WW kle it with Blood; roaſt it, and make Veni- 


ſon-ſauce, or Anchovies; ſerve it 
) 111. 14 20th 107» To roaſt. a Hare. ; 


* 


* 
1 
2 1 
— N hy * 
* . 4 


h Baſte it with Cream as ſoon as it is lad 

e down © But before you lay it down; take 4 

Marrow bone, ſhred the Marrow with Salt, 

ie Nutmeg, Thime, Savory, Parſly, Shalot, Oni- 

on chiopt all ſinall; rowl them up in a good oF; 
piece of Butter, and put it in the belly of 

| the Hare, and ſo roaſt it; and after the firſt 

it baſting with Cream, keep it conſtantly: ba- 


u 
7 | : | g | 5 
for Sauce a little Claret, 'a blade of Macs; 
9g * | . | FP 5 . 1 x | | ] diſſolve | 

F BLUE * A | p - ba. 
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ſted with butter, till it's enough; then takes 
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of 8 * England 7 "Neweſt Way 
* an Anchovy in it, and melt y 
butter very thick; tha take the Puddits 
out of the belly, and waſh it all over with 
the butter; ſerves it to the Table N 


reg. 4 Neck. or a s Lain of Mutton in Cltlets, | 


- / Firſtcut all the Stakes out, and hack them; 3 
fraſon with Salt, Pepper, Nutmeg, Parſly, 
Thime and Marjoram; chop them, and ſtrow 
them over with ſome grated bread z walh 
them over with drawn tes and By them 
| on. white Paper buttered, and made up like 
a Dripping-pan, that it may not boil over 
then boil them over Char cual, or Wood - coal; 
5 and far Sauce, take Gravy, White · wine, tyo 
Anchovies; mince a little Limon. peel, with 
* Jome Orange very ſmall; cut it into Water, 
boil them up together, ſtir in ſome butter, 
hake it up 40 Sauce; ſerve it. 


4 2 109. 4 Neck or a Lot of Lamb 2 


:&- Cut every Rib aſunder, beat them with 

the back of a Knife; then fry them in about 

A quarter of a Pint 'of Ale; 1 — on them 

à little Salt, and cover them with a Plate 

cloſe; take them out with the Gravy in 

| them; Tet them by the Fire, and — in 
Henne half a Pint of White-wine, a few 

- {hred- two Yolks of Eggs beat with 
2 A a gend Salt; wipe the Pan, and 
put in the Sauce, and the Liquor they were 

ene chen Tir 2 it "mM; 2 Spoon all one 
„ 


. R 
* * * * 4 A * * : 5 k 8 f 2 


=p EY 


wm WD Wh TT” 


1 


_ —_ —" 


5 we ſerve it. . N WS * : 
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— 8 7 = # 59. N 
way ** it be thick; — Ep in your 


Mat, ſtir it all together; then diſh 3 it u 
with Limon and Farſly; 5 ſerve "7 50 


ITO. To fry Beef. f S « x . mop 7; 5 | 
6. | 


Take a piece of the Rump, cut it gut in- 
to Stakes, beat them well with your Ro- l 
ls pine then fry them in half a Pint of 
Ale; ſprinkle them with Salt, an Onion cut 
fall; and when it's fried enough, cut a lit- 
tle Thime, Savory, Parlly and Shalot, with © 
a little Onion and Nutmeg, then row! up a 
piece of butter in Flour, and n Wy Ve-. 
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111. "Take Beef- ſtakes, oY . Rib. rt * 
- broil, them; put them into your Stew-pap, FP 
cover them with Gravy; ſeaſon. them ve 
 highz.rowl up a piece of butter in Flour, and x 
m1 Yolk of an Egg, and fend; * 9 


113 And if in hade you may Fare 
vy off an Oxe's Kidney cut in * pieces, 
and ſeaſoned high with Salt and Pepper; 
Put it into your Stew-pah, with Water e. 
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hough, to cover it; an Onion à bunch of, 


+ 'Cweet Herbs, a piece of ſweet mg 
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113. Gravy to 1 | 1 | 
Tale a piece of courſe Beef or Menn, oo. |} 
what you have; cover it WM, Water, w hy = 
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it has boiled a2 while take out Ka TIO 
beat it very well, and cut it into pieces td 
let out the Gravy, with a bunch of Tweer 
Herbs, a little whole Pepper, an Onion, 
ſome Salt; put it in again, let it flew” but 
not boil; "and: when % find ; it of a good 
brown Colour, and it's enough; take It u 
and put it into an Earthen-pot, ſo let it 
dad, to be cold; ſkum off all the Fat, and 
it one Week under another; and if you 
| nd it change, boil it umagain, ſet it by for 
; ale ; and if for a brown Frigaſee browñ the o is 
butter in your Frying-pan, and ſhake ina 
little Flour as it boils; put in the Gravy. 
with a Glaſs.of Claret, ſhake up the Frigaſee 
in it, 1 for a white; then melt your butter 
with a "eu bees or two of Cream, and the 
Tölle ol 88 White wine or Sſder. e 
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1 124+ To make Gravy. he ot 


= Take : a lean piece of Beef, cut and ſrc 

Ii in thin pieces; beat it well. and pu na. 
good piece of butter in the Fan; fry it i 
till the Goodneſs is out, then chrow it away, 
and put into the Gravy : 4 little Limon, peel, 
Cloves, Pepper and Salt, a Shalot or two, a 

little large LY four Anchovies, a quarr of 
ſtrong Beet- broth, and half a Pint of Claret, * 
. Wü de, or Sider, as you would have it, 

. white-or®brown;- boil it well together, and 

o when irs ready put it into an Aer pot; 2 
* it by for ole. by Side-difhes, 
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115. Jo collar a Breaſt of Mutton.” Frets 

1 1 7 $28 ( : * ; 


Tanke a large Breaſt of Mutton . take fl 
the red 1kin. and all the Bones and Griſtle s; 
then grate, White - hread, a little Cloves — 9 
Mace, with the Yolks of three hard Eggs, 
little Limon peel, ſweet Herbs and Ces | 
ſhred therein, and mix them with the Bggs, 
Salt, Pepper, and all Spice; make your Meat 
lie flat and even; then walh and bone five 
Anchovies, and lay up and down your Meat, 
and ſtrow your-; Seaſoning over it; then 
rowl your Meat till like a Collar, and a | 
it with courſe Tape, and bake; boil or, roaft F 
it; cutiat. into four pieces, and lay it in tt 
Diſh with ſtrong Gravy ſauce, with Ancho: 
vies diſſolved in it, fried Oyſters and Forced. 
meat-balls: Garniſn with Limon and Bart 
berfies3- a Side-diſn. But if er a Standing- -* . Þ 
diſh 3 ſerve OW : 9 in Lin 221 99 
tom, Sparrow-grafs, Collyrfi wers, Cabbage, 
or what is in . with White and bl . il 
Puddings, and F oc d- 
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F 116. To male Olives. : 
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the the Yalts of hard Eggs, a few Muſhrooms 
and Oyſters; beat al theſe in a Mortar very 
fine, and lay a Layer of this and a Layer of 
middling Bacon, and then owl it up hard in 
the Caul; then roaſt or 1272 it, which you 
pleaſe : Cut it into thin Slices, and layat in 
wh. Diſh E ſfrong Gravy-ſauce: : 4 Side- 


1 en FRY 8 
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218 IT 1155 Biete of Eggs. 


Take aht Eggs, boil them hand: cut 
them into quarters into à Pint of ſtrong 


| Gravy, and half à Pint of White wine; 


it | ſeaſon with Cloves and a blade of Mace, 2 


little whole Pepper, à little Salt; ſeald a 
little Spinage to 8 them look green, wi 
a Pint of large Oyſters to lay found your 
Diſhes then put "oe Eggs in the Stew-pan; 
with a few Muſhrooms and Oyſters, androwl 
up a piece of butter in the Tolk of an Egg 


WW. and Flour, and ſhake it up thick for Sauce, 
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du may make Gravy-ſauce, I you 
pleaſe: Garniſh with cry 9 * 


aud Parly: ASide-diſh. 


9 1 and beat them well; ſeaſon them with Salt, an 


wn 18. Onulet of Eggs. 
© Take what quantity of Eggs you pleaſe 


: er Pepper, if you like it; then have your 
Fry ing pan ready with à good deal of freſh 
butter: Let it be thoroughly hot; then put 
in vou Eggs with ow: poonfuls bf ſtrong 
be” Gravy 3 
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Gravy; * have read cut Paſly and 
Chives, and throw over them; and When it 
is enough turn it on the other fide, and 
ſqueeze the Juice of a Limon, e or, an . | 
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oyer itz ſerve i it: A Side-dilh: 020 04 1 
Take a e 72 butter, Pat it into * 


Stone · mortar, with half a und of Naples. 
bisket, and half a ponnd of Jordan - Almonds, 
blanched, and * eight Eggs, with half 
the Whites : Found it all together till yon 
don't know what it is, and put-m fome Sack 1 4 
and Oran 5855 flower-water; ſweeten it to 
your Taſts with fine Sugar; then take a lit. 
tle ſine Flour and — 4 it into a ſtiff Paſte; 2 
ind lay it on a Trencher, and hayeizealy the ' „ 
quantity of two pound of Lard;-and let it = 
boil very faſt in your Frying-palty And lo cut 

the foft Paſte on the *Trencheravgut the big- 
ne of Cheſnuts, and throw them into'the. - 
boiling Lard, and let chem boil till they . 
yellowand brown, and when they are enough * 
take them up and drain the Fat from them fi 
a Steve, and put them in a Diſh, and x pour 
for Sauce Sack and melted Butter; : thieks 1 
Doble refined Sugar; then ſerve them for LY 
Side-diſh. a” 
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"Aa a pound of —— ante, 
fine! into a Mortat; put in the Volks of to 
4 ey 4 Mob . 
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64 | England's Naweft Way 
| „and grate in a penny Loaf; put in a 
— of à pound of fert . beat 
them all together, and then toaſt ſome white 
bread very well, and ſpread upon your Toaſt, 
ut them between two Diſhes, with Fire un- 
erneath your Diſh, and above: When they 
are brown ſerve them to the Table; a Side- 
Lk; and theſe cannot be done but in a 


' p 1 
Ut 3 OW. 77 # Pa : f # 4 WV : 
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1121. 4 Salationginidy.” . 
Take Chicken or Veal minced very fine; 
then lay a Layer of it, and a Layer of the 
9 65 of hard Eggs, and à Layer of the 
Whites; a Layer of Anchovies, 4 Layer of 
Limon; then à Layer of all ſorts of Pickles, 
or as mah as you have; and between every 
one of theſe, lay a Layer of Sorrel, Spinage 
and Chaves ſhred very fine, as the others; MM” 
and when n have laid your Diſh all round, IM 7" 
that it's fall, only leave à place a top to ſet 
an Orange or Limon: Garniſh with Hoxſe- 
radliſh, Limon and Barberries; this is pro- 
per for a ſecond Courſe Side-diſh, or a Mid- 
dle-diſh, for Supper: You mult take two Di- 
Hes and lay the uppermoſt Diſh to build the 
Salamongundy on, it being out of faſhion to 
mir it all together, but every one mixes it 
on their Plates; ſome like it with the Juice 
= of Limon, and ſome with Oil and Vinegar 
A 1 PF beat up thick together.. 
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3 4J 122. To-pickle Pigeons. 1 ' 
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l 0 4 | pb p 
Take twelve Pigeons, bone half of them, 
beat them as fine as for Sauſage-mear ; mix 


tle Marrow, a little Limon-peel, three An- 
two or three; then ſtuff the Pigeons full that 
you boned, the Herbs muſt be Sorrel, Spi- 
nage, young Beets, Vine- leaves, with a little 
Thime, Marjoram and Savory ; make your 
pickle with Water, .White-wine, and two 
Bay-leaves with a little Salt; boil the Bones 
in the Pickle, and when it's enough take 
them out, and ſer them to be cold; then put 


* 


vay pickle Chickens when they are very 
young. + amy 1 ah 4 A 


4+ 4 
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1143. Dutch Cheeſe, 

Take the quantity of three Pints of new 
Milk; beat ſeven Eggs very well, ſtir it in 
the new Milk, ſweeten it with good Sugar 
very ſweet; then put in a quarter of à Pint 
of Sack, and a ſpoonful of Orange-tlower- 
vater, the ſame of Roſe- water; {et it over 
the Fire, and keep it ſtirring all the while 
till it comes to à tender Curd; put it in a 
Cloth, jet the Whey run from it; then put 
it intd Biſket· pans in what ſhape you pleaſe, 
lay it in your Diſh: Then take ſame ſweet 
e F Cream, 


0 
4 : 3 


65 


and take off the Fleſh of the other fix, and 

it with Salt, Pepper, Spice and Herbs; a lit- 
a 

chovies; and the Lolks of hard Eggs, about 


$, 
- them in, to keep; a Side-diſh :\ The ſame 
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it;; keep it ſtirring all the time that it my 
not raiſe a skim, and when it's almoſt col 


KRoſe- water; pour it over your Cheeſes wha 


and a quarter of a pound of ſweet Butter 


ſtirring till it's as ſtiff as you may make it ix 
up like the Briſtles of a Hedge-hog; then 
ſweeten to your Taſte with Sugar; thicken 


Hedgehog, ſet it to be cold: Serve it fort 
Side - diſn. #2,» Þ 1+: 40} | 


— 
is 
—_ 
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Cream, and boil it with a ſtick of Cinnamon; 
ſweeten it with fine Sugar, and beat th, 
Volks of two Eggs, and ſtir it in to thick 


put in a ſpoonful of Sack, Orange - flower q 
it's cold; ſtick on the Cheeſes blanched Al. 


2 cut in thin ſlices, ſerve it for a Side 
1 . | | * 


124. Hedge-bog.. | — 
Take a pound of Jordan-Almonds, lat. 
ched and beaten in a Mortar very fine with 


a ſpoonful of Sack, or Orange - flower- ate 
to keep them from Oiling; make it into; 


ſtiff Paſte; then beat in tix. Yolks and tw 
Whites of Eggs, ſweeten it with fine Suga 
with the quantity of half a Pint of Cream, 


melted ; ſet it on your Stow, and keep it 


to the Faſhion of a Hedge-hog; then ſtick 
it full of blanched Almonds, ſlit and ſtick 


place it in the middle of your Diſh, and boll 
Cream, and take the Yolks of two Eggs, and 


5 3 — -->«is.c, ie oo a= x > hs 6 pal dy 4 C3 


it but not too thick, pour it round your 
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125. Black Caps. 

Take the largeſt and beſt Pippins, cut them 
in halves, don't pare them; take out their 
Cores; and put a little Limon-peel in their 
place: Lay them in a Mazarine-diſh with 
the Core-ſide down-wards, and put in half 


I Pint of Claret, a quarter of a pound of 


good Sugar; ſet them in the Oven with 
Tarts, and don't bake them too much; and 
when they are cold lay them in your Salver, 
with little Saucers of Carraway-comfits 
wund them; pour the Liquor over them, 
and ſerve them for a Side diſh. þ 
Ni 126. To ſtew Pippins. 1 
Take the beſt Pippins, cut them into halves, 
core them, and to three quarters their weight 
pat in Double-refined Sugar; put in as much 
ater as will cover them; then boil the Wa- 
ter aud Sugar together; ſkim it well; cut 
in a little Limon- peel, and lay in your Pip- 
pins with their Core-fide down-wards; boil 
them up quick, and ſtew them till they 
look clear ; then take them n lay them 
in a Side-diſn, and ſtew the Liquor with a 
little White · wine, or the Juice of a Limon, 


or a little Cream, and the Volk of an Egg 


or two, with a ſpoonful of Orange-flower- 
water, and pour 1 8 them, inſtead of the 
| that better; a Side: 


Liquor; if you 
1 
Q . * 127. 
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127. To flew Pars. 


Take the greateſt Warden-pears, bake tha 
with brown Bread; put in à Pint of of ſtrom 
Beer or Ale; When they are baked take them I 
out of the Liquor; — take half a Pint of 
it, and half 2 Pint of Claret, and a quarte 
of a pound of ' Sugar ; put them in the Stew: 
pan with two Cloves, a little Cream, cox 
them cloſe, and let them ftew till they 35 
very red, turn them now and then; whe 
they are enough put them into a Nith you 
intend to ſerve them to the Table in, With 
the Liquor they were ſtewed in; ftrow Dov 
en Sugar over Ln e ſervel n om 
—_—_ | 


* 26 ; Pipin Tao, | 


Lake as many ſliced Pippins as e 
the Pan's bottom]; fry 2 with a ſoft Fire; 
then beat cn bop Whites and all, with 
à halt- af grated, and half a Pint ol 
Cream, a little Nats and Sugar; then 
beat 80 Gn together, and pour over. 
n ; bake it over a ſoaking Pire; 

het 70 thoroughly baked on one fide, 
turn it, and ſerve it with Butter meltel 
thick, 250 Sugar round 55 Than of you 
Biſh; — * Mr Don 10 By 1 


LY 
1 = 
7 


* 1 1 


—_— 


1 8 : 
N Cookery, & w. 69 


129. Goosberry Tanſey. 


Take a Quart of Green Gooſberries, cut 
if the Tops and Tails, and boil them in half 
pound of new Butter, in a Frying- pan, 
till: they be well quoddled; then pour into 
hem the Yolks of ſixteen Eggs, well beaten, 
with half a Pint of Cream, and as much Su- 
zer as will ſweeten it to your Taſte; then 
boil it as you would a Tanſey, and when 
baked ſtrow over it Roſe-water and Sugar 
gave it, FRITR DULL $5.4 g 


| ; {OEM 
HRA 


o ” **% 4 

0 . $7 * ? „„ „ 
s # Fw ; # # , i 3 7 
130. Good Tauſey. 


Take twenty five Eggs, abating half the 
Whites ; then beat — with hal 2 
Pint of Cream, or Milk, a pound of Naples- 
biket - grated very fine; then colour it with 
alittle Spinage, and a little Tanſey; {wee- 
ten ĩt with Sher, butter a Skillet and put in 
the Tanſey, ſtirring it over the Fire conti: 
mally; and when it boils, to, thicken pour 
it into your Pan; let your Butter be very 
hot before you put it in, fry it with the bel 
rſh Butter, keep a Plate over it, then turn 
it out; take care you don t break it in turn- 
ted ing; then ſqueze in the Juice of an Orange 
on Worer it, and ftrow Sugar on the Top, and 
= Found the brims of your Diſh; ferve it. 
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131. Almond Tanſey. 


Take a pound of Almonds blanched, and 
ſteep them in a Pint of good Cream; te 
Eggs, four Whites; and when you hat 
beat the Almonds in a Mortar, then put in 
the Sugar with Crumbs of white Bread, the 
ſtir them well together; fry them with ffel 
Butter, and keep them ſtirring in the Van 
till it's of a good thickneſs; then ſtrow opa 


1 


it fine Sugar, and ſerve it. 
132. Dutch mafermn. 
Take a Quart of new Milk, or Cream; 
warm it; then grate a penny Loaf, or Bi 
ket, very fine, ten Eggs well beaten, witi 
a quarter of a pound of ſweet Butter melted 
fome Coriander-ſeeds, a little beaten Clove, 
a little Salt, and fine Flour enough to make 
a Batter, like a Pan- cake, four ſpoonfuls'd 
Ale-yeaſt; mingle and ſtir them well t 
ther, and put them into an Earthen- pot; let 
it ſtand covered with a Cloth before tis 
Fire, that it may warm and riſe lightly nea 
the Fire three Hours; then let the Jorns bt 
made hot and clean, turned, and buttere; 
= the Butter up in a fine-Rag, and tum 
them that both ſides are hot over the Fire; 
then put in the Batter, and bake the Wafers 
well; don't burn them; and lay them warm 
in a Dith; ſerve them very hot, with Sugat 
grated over them, ſo eat them dry, or * 
„ ES. 6 
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put melted Butter and Sugar in the Diſn, but 
they are beſt criſpt and dry; ſerve them: A 
4 and vide-difh. : | vari WET ae | an 


133. Court Fritters, 


thn Mveet Milk from the Cow); then take the 
Curd from the Poſſet and put it into a Ba- 
ſn, with ſix Eggs; ſeaſon it with a little 
Nutmeg; beat it with a burchen Rod till you 
have beat it well together; then put Flour 


into it, and make it as Batter for Fritters : 
You may put in a little Sugar then take 


50 g darified Beef. ſuet; make it boil before you 
i put any in; ſerve it: A Side-diſ. 

e 134. Skirret Fritterr. 

a1 Take a Pint of the Pulp of Skirrets, and 


2 ſpoonful of fine Flour, the Yolks of 
with Sugar and Spice, make them into thick 
P Batter; then fry them out into, Fritters, and 
þ ſerve them with the Reſt of the Side-diſhes, 
Madam. a | 
= 125. Little Puddings. 
VE Take a handful. of grated Bread, a ſpoons 
uu fall of Flour, the Yolks of two Eggs, a 
hr ſpoonful of Orange-flower-water, a handful 
of Beet · ſuet ſhred all ſmall, a little Nutme 
i and Salt, a ſpoonful of Cheeſe-curds; wor 
it well together, and wet it as little as you 
. oa, 


& Cookery, &. 7h 
the Juice of a Limon, or an Orange; ſome, 


ve nfl Take a Pint of Sack; make a Poſſer with 
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can, and take it up with Cream, or new cu 
Milk: Lay it in round Balls in the bottom 
of your Diſh, which muſt be well buttered; 
bake them not too much; when they are ba. 
ked put them in another Diſh, with a ſpoon- 
ful of Sack or White-wine, melted Butter 


and Sugar together poured on them; ſetve 
err: e a ee eee e 2668 


> oat 136. Sweet-bread Paſties. N, 
Take Sweet · breads, parboil them, ſhred 
them very fine; then put to them Marron, 
or the Fat of a Loin of Veal ſhred, with a 
little grated Bread, and the Volks of two 
Eggs, a little Cream, 'Roſe-water, | Sugar, 
and grated Nutmeg; temper all theſe: toge- 
ther; then make. Paff-paſte with Butter row- 
led in the Flour, with a little Sugar and 
Roſe-water, the Yolks of two Eggs; and cold 
Water; then Tow! it out like fittle Faſtis Ii 
the breadth of your hand, and put your Meat 

in them, and fry them brown, or bake them; 

ſerve them. I UML 2341 inen 
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We 137+ Kidney Pafties. 
Take the Kidney of a Lin of Veal, with 
the Fat about it, with alittle of the cold Veal 
ou have dreſs d. then take Marrow, or Beet: 
he, with the Volks of BBS and Ge hom | 
all very fine together, pound a little Cloves, 


Mace, Nutmeg, and a little all Spice, Salt, 
Limon-peel, and what quantity of Sugar _ 
9 . ; * a ur- 


new Ncurrans you think fit: Mix them well toge- 
ttom ther, 22 little Paſties of Puff patie, 
red; and fry them in Hog's-lard to make them 
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bak brown and yellow: . 
4 0 1 k 1 38. Paſte fo fry. ; | : f 
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Take | 9; Bread and Curds, and two 
Whites of Eggs, and make it almoſt as thick 

1s Paſte; wet it with a little Cream, and 

make it into what Faſhion you pleaſe; fry 
them in Butter as you did your Puddings: 
Make for Sauce, Burter, Sugar, Roſe- water 
and Sack well beaten together; pour it up- 
on them ʒ ſend it. 214) B LEW £21067 1k 
Rr £7-54 0." Þ "Een 
Take Cheeſe· curd, grated Bread; Yolks of 

Eggs, Mace, Nutmeg, mix them well toge- 
ther, and ſweeten it to your Taſte with Su- 

gr 3 then take ſome Stone-porringers, butter 

them; and put in the Curd; bake" them, but 
not too much: When they are baked turn 
them out, and cut alittle hole in the Tops, 
and put Butter in them; ſet them in the 
2 again to riſe, and colour them; ſerve 


Take two ſmall Oranges, pair them thin; 
and boil them in Water till they be tender; 


then ſhred them ſmall, and pair twenty Pip- 
pins; quarter and core them, and 145 
a dem 
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them ſo much Water as will boil them till 
they are enough; then put in half à pound 
of white Sugar, and take the Orange peel 
that is ſhred, and the Juice of the Orange 
and let them boil till they are pretty thick; 
then ſet them by to cool ; make open Tarts, 
and put it in; ſet them in the Oven mode 
rate hot: Serahem by for uſe. 


8 141. To ſtew Pippins. 1 
„Take a Gllen of the beſt Pippins; p re 


and quarter them; cut out the Cores and item 


them in a little Sack, and Roſe- water; ſea- 
ſon them with a little beaten Cinnamon, Nut- 


meg and Sugar, and ſqueeze 1 in a Limon; let 


them ſtew till they are "oy tender; and 
when they are cold je, (them them for Taffita 
ns, Madam. Tine 5 $40; * 
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5 Take Svile, Oranges“ grate a little 5 the 


out: ſide Rinds; flit them in halves, and 


1 ze out the Juice into a China- diſh, and; 


throw / the Peel into Water, change it;4htee 
tunes a Day, for two Days; then have ready 
a skillet of Water, which muſt boil before 
you put your Oranges in: You muſt boil 
them in two Waters to take the bitterneſs 


away: When they are tender take them out 


and dry them in a Cloth; then beat it in a 


Stone. mortar till it's very fine; then take 
8 _ Weight. in refined Sagar, and boil it to 


a Syrup, 
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a Sytup, and skim it clean before you put in 
our Pulp; then boil it all together till it 
Lobe clear, and when it's ready let it ſtand 
till it's cold, and then have ready ſome Puff- 
paſte in Fry ns, and put your Oranges 
in; and juſt before you put them in the Oven, 
make a hole on the Top of your Tarts, and 
put in the Juice and bake them in a quick 
Oven. | q. | 
1343. Bean Tarts. 


Take Green Beans, boil them, and blanch 
them, then make en and put into 
Patty-pans; then put a Layer of Beans, and 
a Layer of all ſorts of wet Sweet · meats, ex- 
cept Quinces; ſtrow in a little Sugar be- 
tween every Layer; then cover your Tarts, 
and make a hole on the Top, and put in a 
quarter of a Pint of the Juice of Limon: 
Put in Marrow ſeaſoned with Cloves, Mace 
Nutmeg and Salt, candied Limon an 
Orange: peel; and when they come out of 
the Oven, put into every 'Tart ſome White 
wine, thickned up with the Lolk of an Egg, 
and à bit of Butter; and theſe Tarts are to 
be eat hot. * | 


144. Spinage Tarts. 

Take Marrow, Spinage, hard Eggs, of 
each a handful, Cloves, Mace, Nutmeg, Li- 
mon-peel {ſhred very fine; then put in as 


many Currans as you think fit, with Raiſins 
2d oned, 


* 
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ſtoned, and ſhred,' candied Orange and Ci. 
tron. peel; ſwyeeten it to your Taſte; make 
Puff. paſte, and make them into little ſquare 
Taſties; bake or fry fem 
er l , 


Manke Puff · paſte and lay round your Diſh: 
then a Layer of Bisket, and a Layer of But- 
ter and Marrow, and then a Layer of all 
| forts of wet Sweet-meats; or as many as you 
have, and fo do till the Diſh is full; then 
boil” a quart'of Cream, and thicken it with 
four Eggs, and a ſpoonful of Oratipe-flowet: 
water, fweeten it with Sugar, and half an Hour 
will bake it. Sf FOVE TORR ge $39 YO ra apy 8 17 
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Take a quart of Cream, ſet it on the Fire; 
boil it with ſome broall Mace; when it's boiled 
ſet it to be cold; then take ſix Eggs; With half 
the Whites; beat them very well, and put in 
a ſpoonful of Orange: flower - water, or Roſe- 
water, and put in à pound of Sugar; har 
den the Cruſt in the Oven, and ſtufl the 


Corners with brown Paper, and prick the 


bottoms with a ſmall Pin, when you ſet them, 
and fill them; and when they are enough ſet 


. Dc e 
Take a — of Cream, boil it with a blade 
of Mace; beat ten Eggs, leave out half the 


Whites; 


& . ꝛ—ͥ»ͥa můgꝙ ̃ —•ũmwnle !. 
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Whites; take the Mace out, and ſweeten it 
with Sugar; then beat in the Eggs with one 
ſpoonful of Sack, one ſpoonful of Orange - 
ower-water ; ſweeten it to your Taſte, and 
ut it into your Cuſtard- cups, and let them 
but juſt boil up in the Oven; and if you 
boil the Eggs in the Cream all together, then 
ou may put it in now Cuſtard-cups, over 
icht, and they will be fit for uſe; '» + 
148. Rice Cultards, 


Take a Quart of Cream, boil it with a 
de ck oo then put to it boiled Rice, 
well beaten with your Cream; put them to- 
gether, and ſtir them well all the while it 
boils, on tlie Fire; and when it's enough take 
it off, and ſweeten it to your Taſte, and put 
in a little Roſe- water; let them be cold, 
then ſerve them. 15 


11. 2 149. Cheeſe Cakes. TLDS ＋ 
Take a Quart of Cream, boil it; then beat 
the Tolks of two Eggs, and when the Cream 


is eold put in the Eggs, and put it on again, 


and boil it till it comes to à Curd, but not 
to Whey; then blanch Almonds, beat them 
with Orange flower water, and put them in- 
to the Cream with a little Naples-Biſket, and 
a little Green Citron, ſhred ſmall, with Muſk- 
plumbs ground in the Sugar: Sweeten it to 
your Taſte with good Sugar; rowl- it out 
thin, and bake them, but let not your Oven 


3 150. Cheeſe 


% 
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IL 1 th 


Take two Gallons of new Milk, turn t it 
with Runnet, that it may be a tender Curd; I it 
and when it's come and gathered, run it Ip 
through a thin Strainer, and preſs out the I v 
Whey very dry; then beat the Curd with a b 
pound of ſweet Butter very well; then put i 
to it twelve Eggs, with the Whites of 5 1 
ſeaſon it with Cloves, Mace, Cinnamon, Nut- 
meg and Ginger, a little Salt and Roſe - wa- 
ter, and what quantity of Currans you pleaſe, 
ſeaſon it to your Taſte with Sugar, with a 
Musk-plumb or two ground in it; then bake 
them for uſe. e 


F * n \ ; 


8 151. For the Paſte, © 


— © — ? _ | 


Take fine Flour, break in two Eggs, with 
three ſpoonfuls of Orange-flower, or Roſe- 
| water, and fair Water mixed to- 
DH 5 „and gether, as much as will make it 
Na into a ſtiff Paſte; then rowl it 

out thin, and put in the reſt of the Butter; 
then make your Cruſt, and half an Hour 
will. bake them; and you may venture to 
| 152. To pot Salmon. 


Take what piece you have; ſeaſon it with 
Cloves, Mace, a little Salt and Pepper, 4 


of Cookery;| &. 7g 
Bay- leaves: Put it into a Pot with as much 
melted Butter as will cover it; then ſet it in 
the Oven with Manchet-bread; and when 
it's baked take it out of the Pot, and put it 
into the Pot you intend to keep, it in, and 
pour the Butter, and clarifie it, and covex it 
very well; and if you find it's not ſeaſoned 
high enough, ſeaſon it higher; then put it 
into the other Pot; and the ſame way pot 
Trouts, or Eels, only you mult bone them. 


. | 2 10 
153. To pot Tonguss. 


Take Neat's Tongues out of the Pickle; 
when they have lain long enough to look red, 
cut off the Roots and boil them till they 
will peel; then take your Tongues and ſea- 
ſon them with Salt, Pepper, Cloves, Mace 


n 
” * * 


and Nutmeg: Rub it into them well with _ | 
your Hands when they be hot; then put 
them into a4 Pot, and melt 48 much Butter 48 3 


it vill cover them, and put them into the Oven 
it and bake them; and when they are baked 
take them out of the Pot, and put them in- 
r to the Pot you intend to keep them in ; 
o pour off all the Butter, and keep back the 
Gravy, and melt as much more as will co- 
ver it an Inch above your Tongues, and you 
may fill up the Sides of the Pot, with Chic- 
h  kens or Pigeons. n+ Da 
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Pepper; then put them into a Pot and bake 


Salt-petre, the ſame of l beat t 


With Salt and Pepper, and 


to drain the Gravy from it, and put it into 


ter that you muſt ſkim off; then put it into 


* 4 1 
8 n 6 * * N 
-& Þ * 3 


xe. 4, 
1 * 11 


8. To pot Leben. 
Boil the Lobſters till the 


pre till they will come on 
of their Shells; then take theſe, Tails and 
Claws, and ſeaſon them with Mace, Salt and 


them with fiveet Butter; and when they 
come out of the Oven, take them out of the 
Pot, and put them into a long Pot, and cla: 
rifie the Butter they were baked in, with a 
much more as will cover them very well; 
ſet them by for uſe. | 


155. Jo pot Beef like Veniſon. 
Cut a large-veiny Piece of Beef into four 
Pieces; ſkin it and beat it with your Row- 
ling-pin ; then take two penny- worth of MW 


it very fine, and rub it well in with 
Hands; lay it iu a Tray for two Days; tur MW" 


it once a Day, then take it out; ſeaſon it I ”® 


with Salt and Pepper pretty high; then cut il © 
a little Beef - ſuet into Tong ſlices; ſeaſon it I" 
ay it in your Pot, Il © 
then the Beef; and a top break into finall I! 
pieces two pound of freſn Butter, tye it down 


and bake it with. brown Bread; when it's 


bak d take it out of the Pot with a ſkimmer, 


a Mortar, and take out all the Skins and 
Veins, and beat it with a little of the But- 


; ere ants 


another 


1 


r 


r 
8 1 


" Foe rn, 4 x & 4, &- ©: 


e Cookery, c. 8 

another Pot, and pour the Butter over it; 
keep back the Gravy; and if there is not 
Butter enough to cover it, clarifie as much 
28 will cover it an Inch above the Meat; let 
it ſtand four Days in your Cellar before you 
cut it to eat; the ſame way pot Veniſon 
only you muſt not beat it in a Mortar, an 
uſe black Pepper inſtead of white 


156. To pot Pork. | 


Take a Leg, or any fleſhy piece of Pork, 
kin it and cut it out in pieces; beat it in à 
Mortar very fine; ſeaſon it high with Salt 
and Pepper; ſhred a good handful of Sage, 
a handful of Roſemary ; mix it together, and 
put it into a For to bake, with a, pound of 
Butter, bake it with brown Bread, and when 
it comes out of the Oven, take it out with 
care, and drain it from the Gravy; then put 
it into a dry Pot, and preſs it down cloſe 
and hard; skim off all the Butter, and put 
to it, and clarifie as much more as will co- 
ver an Inch above the Meat; then wet Pa- 
per; cover it and ſet it in your Cellar: In 
tour Days cut it. 

157. To make Sauſages. 

Take a Loin of Pork, skin and bone it; 
then break the Bones all to pieces, put them 
Into Water enough to cover them, when they 
boil skim them clean, then ſeaſon the Liquor 


with Salt, Pepper, a blade of Mace, Shalot, 
| G Onion; 
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'rowl up one of them in Flour, and fry it, to 
fee if it's ſeaſoned to your Mind; if not, fea. 


quor, and fill them. 


pick them clean, and ſinge them with 


and Nutmeg, beaten, and mix all together: 


are baked enough, let them ſtand a little, 


19 
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Onion; and when all the Goodneſs is out of 
the Bones, take it out and ſtrain it, and lx 
it be cold, then ſhred your Meat very fine 
ſeaſon it with Salt, Pepper, beaten Cloves 
and Mace, a handful of Sage, a little Roſs 
mary, a handful of Spinage to make then 
look Green; then mix them together with 


the Yolksof three Eggs, with as much of the 


Liquor as will make it pretty moiſt, then 


ſon as you like them; and if they are not to 
keep, ſhred in a few Oyſters with their Li 


158. To pot Fouls, © 


white Paper: Dry them with a Cloth; dont 
waſh them; if you do, they won't keep; then 
ſeaſon them with Salt, Pepper, Cloves, Mace 


Let them ſtand twenty four Hours ; then 


place them in the Pot, with their Brealtzl 


downwards : Strow over them ſome whole 
Cloves and Mace; then paur as much mel. 
ted Butter as will cover them; tye than 
down cloſe, and bake them ; and when they 


and then drain the Gravy from them; then 
place them in another Pot, with their Breaſts 
upwards ; fill their Craws with Butter, py 
off all the Top of the Butter, keep 11 the 

5 ; Cravy, 
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ravy, and the things in the bottom; and 
et our Butter be an Inchabove your Fowls, 
x Ducks will endure two Hours baking, and 
ther Fowls, more or leſs, according to 


heir bigneſs; then ſer them in your Cellar 


or uſe. | 
159. To pot Pigeons, 


Pick them very clean, wipe them with a 
{an Cloth, don't waſh them; ſeaſon them 
rich Salt and Pepper; rowl up a piece of 


ellis z fix Pigeons will take up a pound 
f Butter ; place them in the Pot, with their 
reaſts downwards; dridge them with Flour 


Vith fore you put them in, and tye them down. 
ont oe; and when they are baked. take them 
hen Put, and put them in another Pot, with their 
luce Nrraſts upwards, keep back the Gravy; and 
ber: you have not Butter enough, clarifie as 
den ch as will cover them; ſet them in your 
alt; lar. . 9 
hole 160. To pot Hare, 


Take a Hare, waſh him clean, dry him well 
om the Blood, with a Cloth; cut him into 
70 1 8 him with Ka P 
oves, Mace and Nutmeg: Put it in a Pot 
th a pound of Butter, and two Bay- leaves, 
nd when it comes out of the Oven take out 
be Bones, and put it in a Mortar, and beat 
tne, and pour Ip Butter from the Gravy 
| | 2 5 an 
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batter in the h and put in their 
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and mix it all together with your Hands, ind 
put it into a glazed” Veniſon- pot, that ja 
intend to ſerve it to the Table in; preis it 
down cloſe, and clarifie as much Batter 
Will cover it 4h Inch above your Met; fh 
it by for uſe. . 


| 15. To collar Beef. | | 
© Take a large Flank of Beef; beat it wii 


Four Rowlingpin to make it lie flat, aul 
een; cut it ſmooth, and take out all Mi 
Griſtles, and Veins; then take one Ou 
ot Salt-petre, the ſame of Sal- prunellæ; be 
zie fmall, and take a quarter of a pound 
brown Sugar: Mix them together, and ni 
it in well uu ith your Hands; then lay it i 
* Tray, and ſprinkle it once a Day: with 
Fump- water; let it lie three Days the 
TKaſon it with Salt, Pepper, Nutmeg, and: 
forts of ſweet. Herbs, a good deal of 84g. 
one Sprig of - Roſemary ; cut them, 40 
throw it over the Collar; then rowl it! 
hard and cloſe like a Collar of Brawn, an 
bind it about with courſe Tape very tight 
and put it into Water enough to cover it; 
ſeaſon it with Salt, Pepper, and a little whole 
Mace, a bundle of ſweet Herbs, two Bay 
leaves, an Onion; and when it's | bake 
.rowl it up hard in a courſe Cloth, and let! 
lie till next Day, and then you may eat! 
if you pleaſe: Or, you may keep it in the L 
quor ir was baked in; when it's n | 


yo * = * 14 2 r nl 
* * ** 
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he Fat; and boil it with more Water; and 
it's not ſeaſoned. high enough, ſeaſe it 
iger; ſer it to be cold 3 then put your 
ket into a long Pot, and cover it with the 
ickle ; and if you keep it à pretty while; 
vil up the Pickle as you find occaſion, 

162. To collar a Breaſt of Vea. 
Take a large Breaſt of Veal; bone it, and 
zke out all the Griſtles; then take Sage, 
Whine, Marjoram, Savory, Chaves, a little 
Limon-peel ; ſhred them ſinall, and mix 
hem with Salt, Pepper, Nutmeg, three 
ard Eggs, hack'd- ſmal] ; cut your Meat to 
make it Iie flat, and even; bone five Ancho- 
ies wich four Ounces of Bacon; {lice it thin, 

nd lay with the Anchovies up and down 
your Meat, and ſtrow your Seaſoning and 
Herbs upon it, and ſhred ſome Marrow and 
bet-ſuet together, and mix with the other 
ngredients, and rowl it up hard, and tye it 
th courſe Tape, and cut it into three Col- 
lars; tye them ſeverally in clean Cloths very 
aht and hard at both Ends; then make your 
C | 


Tour Pickle thus, 


Set on a Pot with half Milk and Water, 
and put in the Veal-bones, with a bunch of 
lweet Herbs, Mace, Nutmeg, Salt and 
whole Pepper, and a Bay-leaf; when all 
'08tieſe are boiled hr, till all the Goodneſs 

| 3 15 
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is out; take out the Bones, and put in 46 
Collars, and let them boil tender; then tak 
17 them out and tye them up hard in cle 
Clothes, and hang them up till they 2 
cold; then skim of all the Fat of the Pick 
and when they are boiled enough, 'and th 
\ Broth cold, put them in and boil up th 
. -- Pickle, as you find occaſion; eat it wii 
Oil and Vinegar beat up thick together, 0 
55 * of a Limon, and Pickles as 30 

pleale. 


163. To collay Pig, 


Take a fat Pig, cut off his Head, an 
chine him down the Back, and take out al 
the Bones, and Griſtles; take care you dont 

| cut the Skin; then lay it in Spring - wat 
one Night, the next Morning dry it in 


WW Cloth, and cut each fide aſunder; ſeaſon i 
= with Salt, whole Pepper, Nutmeg, and 
' ”  . Uttle beaten Mace, a little Sage, Roſemary, 


and 1 row] them up hard in; 
Cloth, and the ſouſen Drink is Bran, Mill 
and Water; ſtrain out the Bran, and skimoj 
all the Fat, and let your Collars be cold be 
fore you put them iin. 


164. To collar Eels. 


Skin them and rip up their Bellies, and 
take out their Guts and Bones; then ſeaſon 
them with Salt, Pepper, Nutmeg, Limon 
peel and ſweet Herbs, and rowl dr 9 


* 
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n cots Tape; then put on a Pot of 
Water, ſo make your Pickle, and put in the 
Bones of your Eels, with Salt, Pepper, and 


» 
3 


a bunch of Herbs, three Bay-leaves, a Sprig 


of Roſemary, and boil them, but not too 
much; boil ſome Syder in the Pickle; and 


he when you take them up tye them cloſe, and 


hang them up to be cold ; and when the Li- 
quor is cold, ſkim off all the Fat, and put in 


as you find occaſion, and eat it with Oil and 
Vinegar beat up thick together, or the Juice of 
Limon, Pickles, or what you pleaſe. 


THE PICKLES. 


165. To pickle Melons, or great Cucumbers. _ 


Take the largeſt and greeneſt Cucumbers , 
cut a piece in their Sides the length of your 
Cucumbers, take ont their Seeds and — 
them well; then put into them ſome Cloves, 
Mace, whole Pepper and Muſtard - ſeed brui- 
ſed a little; then peeb three Cloves of Gar- 
lick, the ſame of Shalot, with ſome Ginger 
ſliced thin, according to the quantity, and 
put in a little Salt; then lay the piece on 
again that you cut out, and tye it faſt and 
cloſe with Pack- thread; then put them into 
as much White-wine Vinegar as will cover 


them very well; and put in a good deal f | | 


made Muſtard, and a Bay-leat, with Salt, 
according to the quantity you make ; let 
G4 them 


d * 25 
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the Collars; boilup the Pickle now and then, 1 
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put them into a Braſs-kettle, and ſet them 


+ them on again, and ſo do till they are very 


then put in your Wall-nuts, let them lie ſe- 
ven Days; then make a Pot of Water boil, 
and put them in; let them boil a quarter of 
into as much White-wine Vinegar as will co- 
put in Cloves, Mace, Nutmeg and Ginger, 


ſeven Cloves of Garlick, the ſame of Shalot, 
according to the quantity you make, all peel- 


theſe together, and let them ſtand in t 


from them; boil it up and ſet it by to be 


1 2 e 5 p 
Az N. 
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them lie in the cold Pickle nine Days: Then 


over the Fire to green; ſtove them down 
cloſe, and let them have a boil or two; then 
take them off and ſtove them down very 
cloſe, and let them ſtand to green; then fe 


een ; then take them out, and boil up the 
Pickle, and pour it over them ſcalding-hot; 
then cover your Pot, and tye it down cloſe 


with Leather: You may eat them next Day, Wile 
or you may keep them a Year. Iba 


166. To pickle Vall. ſto 


Take Wall-nuts when you can-juft thru are 
a Pin through them; then make a Pot of Han 
Water boil; take it off, let it cool a little; 


an Hour; then wipe them dry, and put them 
ver them two Inches above the Nuts; then 
whole white Pepper, *Muſtard-ſeed bruiled, 
ed; a Nutmeg cut into quarters; as all 


ecold 
Pickle nine Days; then pour the - Pickle 


cold z then put in your Nuts, and tye-them 
down 


"wn Cloſe with Leather ; Set them by for 


167. To pickle French-beans. 
Take French-beans when they are very 
young, top and tail them; put them into 
he beſt Whire-wine Vinegar, with Salt, and 
little whole Pepper, a Race of Ginger, cut 
groſs; let them lie in the cold Pickle nine 
Days; then boil your Pickle in a braſs Ket - 
tle, and put your Beans in, let them but juſt 
Wizve a boil; then take them off the Fire, 

ſtove them down cloſe, ſet them by; then 

put them on again; fo do ſix times, till theß 
uſt Wire as green as Graſs; then put them into 
'of Han Earthen-pot; tye it down cloſe with 
le; Leather, and they will keep all the Lear. 
fe. WThe fame way you may do Cucumbers, 
1, Parſly-ſtalks; and if they do change Colour, 
of boil up the Pickle and pour over them ſcald- 
0M ing- hot. ix 


/ 


168, To pickle Cawly-flowers. 


Take the whiteſt and cloſeſt Cawly-flow- 
ers; cut them the length of your Finger 
from the Stalks ; then boil them in a Cloth, 
with half Milk and Water, don't boil them 
tender; then take them out carefully, and 
ſet them by to be cold; then take the beft 
White-wine Vinegar, Cloves, Mace and Nut- 
meg, cut into quarters; a little whole white 
Pepper, and a Bay-leaf; fo let theſe boil 


well 


2 
0 


Jo England's Neweft Way 

well in the Vinegar, and ſet them to be col; 
then put in your Cawly-flowers* and in three 
Days they will be fit to eat. The fame wa 
pickle white Cabbage-ſtalks, young Turneyy 
pare them pretty thick, tad cut them the 
n of Muſhrooms. 


169. To pickle Plumb-buds, ! 


Take Salt and Water, boil it together 
then put in your Plumb-buds, and boil then 
not tender; then ſtrain them from the Wa- 
ter, and let them be cold; then take what 
quantity you think fit of White-wine Vine 
gar, and boil it with two blades of Mace and 
a little whole Pepper, then put them intothe 
Pickle, and let them ſtand nine Days, then 
ſcald them in a braſs Kettle, ſix times, til 
they are as green as Graſs; take care they 
are not ſoft; tye them down with Leather: 
The ſame way pickle Elder-buds, and they 
are very pretty. * 


170. To pickle Mulbrooms, 


Take the Button-Muſhrooms, wipe them 
clean with a piece of Flannel, and throw 
them into half Milk, and half Water, then 
ſet on your Preſerving-pan, with half Milk 

and Water, and when it boils put in your 
Muſhrooms, and let them boil up quick for 
half a quarter of an Hour, then pour them 
into a Sieve, let them drain till they be 
| Cold, then make your Pickle of the, oo 
| | OA ite- 
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ters, and put in it, and when it's enough, 


you can get to preſerve them, tye it down 
with Lear ; fetit by for uſe. 3 N 


Another excellen Way to pickle Muſbr n. | 


waſh them with a Spungè, (put them in Wa- 


little Salt, when ir boils put in your Muſh- 
rooms, when they boil up skim them clean, 


put the Water from them, and put them in- 
to White-wine Vinegar, and let them ſtand 
a Week; then take your Pickle from them, 


per, Cloves, Mace, and a little all Spice; 


with a Bladder to keep the Air from them, 
or elſe they will be apt to mother; if they 
do mother you muſt boil your Pickle again: 
If you pleaſe you may ww 

White-wine. | 


let it Rand till it's cold, then put it into a 4 
Glaſs, and pour a little of the beſt ſweet Oil 


Put your Muſhrooms into Water, and 


ter as ou do them) then put Water and a 


and put them into cold Water, and a little 
Salt, let them ſtand twenty four Hours, and 


and boil it very well, * ſome whole Pep- - 


when your Pickle is cold, put it to the Muſh- 
rooms, and keep them cloſe ſtopt, or tyed 


* 
* 3 
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White-wine Vinegar: Put in Mace, Long 
pepper, a Race of Ginger boiled in it, and 
when it's enough, cut a Nutmeg into quar- 


e youf Pickle half 


:, 
[ 
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* e u 
171. To pickle Aſparagus. © ... 
Take a Hundred of the largeſt Aſparagus 
cut off the White at the Ends, and ſcrape 
them lightly to the Head, till they look 
green, wipe them with a Cloth, lay them in 
à broad Gally-pot, very even, throw oper 
them two Penny- worth of Whole Cloves and 
Mace, a little Salt, put in as much White 
wine Vinegar as will covet them well, for 
all Pickles do waſte in ſtanding: Let them 
lie in the cold Pickle nitie Days, then pour 
the Pickle out into a braſs Kettle, and let it 
boil, then put them in, and ſtove them down 
very cloſe, ſet them by a little, then ſet them 
over AD till they are very green, take care 
they don't boil to be ſoft, then put them in'a 
large Gally-pot, place them even ; tye them 
down with Leather, Wer 
| 172. To pickle Sampbhire. , 
Take Samphire, and pick it, and lay it 
into Salt and Water for two Days, then take 
= out and put it into a Braſs-pot, and cover 
it with the beſt White-wine Vinegar very 
well, for it will waſte mightily, having it 
over a flow Fire; cover it very cloſe, let it 
hang till it's very green, and criſp, but not 
tender nor foft, then put it up, and tye it 
down cloſe with Leather: The beſt time to 
do this in, is in the Month of May; then it's 
in high Seaſon. | 
173. To 
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15 1. To pickle Barberries. - vr B94 


Take Barbetries, pick out ſome of the 
worſt to make the Pickle lock red; put in 
Bay- ſalt, and Mhite- falt, to make it ſtrong 
enough to bear an Egg; then ſtrain the Li- 
quor intp the Pot Jo u intend to keep them 
in; and when the Liquor is cold, put in the . 
Barherries, with as much Whit Wine Vine 

r as vou think fit, with half 4 pound of 
—— Sugar, tye them down cloſe with 45 


ther 5 ſer them by for uſeeG. 
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174. To keep Artichoke-bottoms. _ 8 


Take Artichokes and throw them into Salt 
and Water, for half a Day; then make 4 
Pot of Water boil, and pot in your Artit 
chokes, and let them boil till you can juſt 
draw the Leaves from the Bottoms; then 
cut out the Bottoms very handſome, and 
ſmooth ; then put them into à Pot with 
Salt, Pepper and Vinegar, a few Cloves, 
two Bay -leaves; then pour ſome melted But- 
ter over them, enough to cover them, then 
tye 8 down cloſe for uſe: Then put them 
into bailing Water, with a piece of Butter 
in the Water, to plump ec 5 e uſe 
them as you pleaſe. 15. 


175. To dry Ebbe nner on 


- Oiler them as the others; only inttead of 


Puting them into Pickles, lay them on _m_ 
an 


% 
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bread is drawn; ſo dry them well: When 
you uſe them put them into boiling Water, 
with a piece of Butter to plump them. 


yp; 1 176. To keep green Peaſe. 


Take young Peaſe, ſhell them, and put 


them in the Pot when it boils; let them 
have two or three boils; then ſpread a Cloth 
on your Table, and dry them very well in 
it; then have your Bottles ready dried, and 
fill them to the Necks, and pour over them 
melted Mutton-fat, and cork them down 
very cloſe, that no Air can come to them; 
ſet them in your Cellar; and when you uſe 
them put them into boiling Water, with a 
ſpoontul of good Sugar, a good piece of But- 
ter; and when they are enough drain them, 
and ſhake them up thick; ar Chriſtmas you 
may venture to eat them. 
18777. Tokegp Gooberries. _ © 
© Take the largeſt Dutch Gooſberries at full 
| growth; before they change Colour; top 
and rail them, don't cut them too cloſe; then 
put them into wide-mouthed Glaſs-bottles, 
which muſt be very dry; ſtop them down, 
and put them into a Kettle of cold Water; 
let it heat leiſurely; and when you think the 
Gooſberries are ſcalded thoroughly, take 
them out; and when they are cold, knock 
in the Corks, and ſeal them downcloſe, that 
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they 
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and ſet them in an Oven after Houſhold- 
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[ar ts, or what you pleaſe, ray! 


178. Damſons are done the ſame way, on- 
you muſt put them into Stone: bottles; 


Jad if you put them into a great Pot, cover 
them over with clarified Mutton-fat; ſet 


them by for uſe. Iz 
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Firſt waſh your Cucumbers; then put 
them into a Rundlet with one End, and 
head it up cloſe : Take Water and Salt and 


flir it together, till it will bear an Egg; 


then boil it and ſkim it very well, and put 
it into your Veſſel beiling-hot, and fo let it 
tand three Weeks: Then open the Head of 
your Veſſel, and take out the Cucumbers 
clean from the Water, and put them into 
another Veſſel. At the Bottom whereof 
lay ſome Dill, Fennel, and Famaica-Pepper, 
and a little Allom, which will make them 


mp; and ſtrow ſome of theſe Ingredients 


among them; then head up your Veſſel a- 
tan; put in boiling Vinegar, and let them 
tand a Week: And if you find they are 
not Green enough, you muſt boil the Vine- 
far again; put it to em and ſtop your Veſ- 
lel cloſe, | 


180. 4 


bey take no Air; then make uſe of them for 


MES * . | —. 0 s 


„ * 
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Sauce for Roaſt Veniſon 


ef 3 * 


180. A very good 


N Take one Glaſs of Claret, one Glaſs = 
fair Water, one Glaſs of Vinegar, one large 
Onion ſtuck full of Cloves, one Spoonful , 
4 whole Pepper, one of beaten Pepper, : and 
one of Salt; boil all together with ſome At- 
* chovies; ſtrain the Liquor through a Sieve, 
Aud ſerve it up with the Veniſon. 
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if Bills 4 FA N E. 


5 - 
eve Rroper for moſt Months i in the Year. "0 | 


FANDARL. 


JI 1 3 
Mutton forced. Boiled Mutton with | 

botled Geeſe, a: Cob „ 

auch of Veniſon moſs Pigeon-pye 2 | 

ngaſee of n Roaſt 


* "4 . = | 


4 


apons roaſt, 5 ah 
_ -beans. Fe Rabbets Roo, [<0 
of Vemſon roaſt, Peaſe: 18 


ngaſee of Rabbets, Stewed Pippins. ; 
utter Crabs, 7 Potted Veniſon. N 
+ Skirret Fritters. 9 


n, 


| 1 


ib tch aus, . 


mb roaſt, 
„ 
utton boiled, 


98 Bills of FARE. 
Collar d- Beef, or Vea. I. L 
Cold —— Geeſe Alamode. 
Mutton boil d. Pi 
Fibblets fewed. Lamb-pye. 0: 
_ FealCollops. Veal roaſl. 0 
| Mutton roaſt. Fabblets ones 15 
Rice. pudding 
Def . Three Chickens, three 6 
© Rabbits roaft. "RE 
Chicken Pr Rabbets Peaſe. L 
roaſt. ” Codling-tart and Crean, 
Goosberry Tarts. Cold Tongues. R 
Peaſe. Salmon boiled and Plc $, 
Strawberriesand Cream, kled. \ © $! 
Cold Salmon. ' 1. 
"AF Brown Svop. | 
Pigeons aud Bacon. © LargeDiſþ 2 85. 
I bite Frigaſee of Chic- Ragow of Veal. 5 
| r -1 et A ET; q : 
mb roa 0 Mutton roaſt, Wl - 
. Diſh of boiled Puddings. 2 WC 
Boiled Pork. Belt ſpitehooeks with 5 
n S melts. 
Ducks robe Shourdens. M6 
Apple-pye and Cream, © Herrings and Toaſt, ( 
3 © © - -* Sturgeon ( 
Chicken De, Butter d aun 11 
Sturgeon. © ( 


MAR CH. 


3-2-7 Boiled Veal and Boen 
ing * | £Apple-pudding. 


Land 


fn, — 


re 


Bills'of FARE. 9 
A 8 Lamb - ſtones , Sen 


| breads , Artichoke: 

Pigeons rf. bottoms ragowed, 
"M8 Oyfers in Shells. Turkeys nh e 
Hage pe. Z . 

Chicken frigaſeed. 

Griskins 5 Beef. Stake- ye. 

Hogs-puddings. Veal * 

Lamb in 1 771 

Roaſt Lindi 

Rabbets * Chicken, Peaſe, ; 

Salamongundy. Wafers. 

Shred V: niſon. Tarts. | N 

MAT, FUNE and 70 LIT. 
* Veal Cut lets. 

Boiled Veal and Bacon. Beef roaſt. 

Lamb frigaſeed. COP 

Mutton roaff, 

Chicken-pye. Ducks Ny 

Beef boiled. Artichokes. * 

22 Chickens roaſt. | | 


acon 


an 


Rabbets roaſt. Cheeſe-cakes. 

Chine of Salmon. CT or hes! 
Goosberry-fool. 

Tarts. Beef Royal. 

gu Pigeons and Bacon. 
Puaſe-e Roof Poa 
eaſe-ſoop. oa Veal 
Leg o 65 Ga Mutton and Italian- HR 


ers, | 
— H 2 2. Fur- 


| 3 
| 
| 


pe | 


160 Bills of FARE. 


2. N Gy 
Partridges roaſt, Lamb in Jau. 
Kidne bean. Peaſe, 
Craw- 40 3 in Jelly, © Salmon or r 7 
Pig's Petty-toes. Tanſey with Fritters. 
Collar 5: 1. | 
A Pottage., Carrot- pudding. 
Mutton boiled. | Lamb-yye * ü 
vw 3 Fruit pudding. Mutton a) 
4 Phillet of A 2 roaſt. | 
0 x Turks with Ads 
= . Green-Geeſe roaſt. Aorrels and iche 
| \| Peaſe. Collar'd Pig. 
= - Goosberry- Tart. oh Almond- Tarts. 
j . Cold 12 52 GC en 
= | . Boiled Beef. 
b, Bike dreſt ib 0 ers. Veal Gntlets. 
Bread-· pudding. Autton roaſt. 
Mutton Cutlets. Fruit. N 5 
0 Shoulder un 
1 , | Ducks conf. 1 
= Yd . 90 Phajs. | 
_ Petty Portoons. Tongues. | 
Pullets forced. Cold Sallets. 
Apple-pye. 8 EY I. | 
Be. bt. Pike roaſt. - 
Pullets Pellone. Afutton boiled. 
Limon pudding 5  Potata- 1255 
Fun- cakes. 1 4 Phi 7 Veal 0 
Collops ha larded. 


Mutton in Cut lets. Chicken roof. 
/ 
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vn, 


Tanſey. Neck of Veal i in Cut- 
Oyfters in Shells. lets. 
Totted ns |  Alatton roaſt, 
| „ 
Tottage with Rice Rabbets roaſt. 
Almond-pudding. Collar d-beef. 
Green- fi wa Eggs. Eggs i in Gravy, 
Aut ton * | I. 
key Anſſ utter. 6 Sb E 
Turkeys and lar- with Eggs. 
ded. " Brod of Veal collar d. 
56 Sweet · breadn.. Pigeon- T6. * 
a colard Pig. ; 
Tart "+ Green. Get. 6 
Pan-cakes, * 
Beef . Parſnips butter'd.. | 
Lamb frigaſeed. _ Sturgeon. 
40G US E 
Pttage 4- n, Chbine of Mutton an 
Partridge-pys. © Opllaps, 
Prttage Sante. 
RY Sond Corſe | 
V. N 
Fo. 0 Fl. 40 
Peach Na * 
Pigeons marrownate, i Muſhrooms. 
Turkey dob'd. © D* Tart. . 
a — ragou d. Sf Aorrels. 
„ Aro pndding. 8 Solamongundy. | 
F. | OTE | © Fowl. 
l Wat a: | Bk | 
eniſon roaſt, am. MW. 
ſey, { H 3 1 Onyſer- 
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er- Ioaves. 
yah breads. 


SEPTE 


1. 
A Pottage. 
Boiled Fiſb. 
An . 
oy rake 


Roaf Chicken, 
Scarrots boiled. 
Tar: De-moy. 
Calf *s-liver larded. 


1 1. 1 4 
Calf s- bead haſbed. 


Salmon boiled. 
Lamb in Joints. 
Marrom-· pudding. 
A - Yall 
Roaſt Geeſe. ©... 
Almond Puffs. 
 Rabbets roaſt, 


Aſparagus. 

Bacon on "Chicken 

Lamb frigaſeed with 
Anrtichokes... 


7 2 of Sweet-breads | 


and Li vers. 


* 1 


Bill of F 4 RE. 
Artichokes. 
Fr ench-beans. 11 


HBER 


7 Fete ad Pak 


3 
Spinage-Tarts. 
orced- OR 


_ Lamb with , 


and Goosberries. \_ 
Bread pudding. 
Griskins of Nef 
Shoulder 75 Ant ton. 


1 Puts with NY : 


res. 


 Potted Partridge. . 
n | 


| Chicken as Rabbets 


roaſt, and Calf *s-head 
bafhed. 
Aſparagus. . ... 
Potted Eels. 
Cheeſe-cakes, | N 
A 
Beef Zora 


TEN boiled. with 
Pet 


ts, 


tt 


nf DARES 1 0 


P:tty Portoons. 
Mutton . 


= 


Calf bead bebe. 
Petty 


of Pigeons. 


Mutton Call. 5 


Ino Pullets f mit 
Oyfters sn. ed, or a 
Lamb in "Joints, Roaft- beef "This is to 
Clary in Cale. be before the Chic- 
Inter. e. LAI e ken and Raves 1 
OCTOBER, 
Col bead þ bailed. . ral ra * 
Mutton boiled. | Rabbets frigaſeed. 
Pigeon-pye.' A Aarrom ꝓudding. * 
Pike roaſt. * | 5 
py | 
Lomb in Joint. Turkeys with au. 
Ragou of  dweet-breads. Oyfter-loaves. 
Stewed'Pippins, \'  Potted raked. 
totted Bells. n. Ern und. 
| rana 
Soop major. | Pigeons bold with.” 
Vatmeal- Pudding re- an. \- ohh 
moss 122 Mo. 
_ : 229, 1 = Tk: friga- 
Wehn 2e 
Ty 0 7 Ne Beef N | 
Ducks or ae e. Chicken her | 
Vat-cakes fried. A Tanſey. © 
OMers ſcolloped. © Roaſt e bad. 
frimroſe- leaves Fan Potted Eels. 18 
ot H 4 | 1 0 f or. 
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Bill 11 FARB. 
Force * Pike 1 x ; 
— _—_ uf „bead. 

roa 4 le- pudding. 
Steak- 9 x 1 Rp Tone. W 
Pigeons ro and lar- Fa 
died. iq 
Goocherry-tarts, Collar d- beef. 


Ragon of Lamb-ſtones. * Sturgeon. 
Potted E els or Trouts. 


Nb. 


en Fyuit- 2 — 
i Salmon guild with . Beans — "OO 
 Whitings. 


Rabbets Friedſeed, Lan n 


Phillet of Veal roaſt. Artichokes. L 
 Paſtly of Veniſon. Butter d Apple pie. 

Beans and Bacon. Sliced Tongues.) E 
” 2. Sturgeon. / 

Ducks rb. LAN wn 3 

Chine of Salmon boiled Chicken £9 | Goosbernes, h 
with Fennel. Lamb frigaſeed,. 

Peaſe. Pan roa. 1 

T. ONSnes. Puddin aked. Gr { 

Black on 104 %% "Tomo 1 1 roaſt. | 

-Bailed Rabbits ith": Rahbets rok. 0 

Turnips. > Aſparagus. a 
Peakcutlets. | arts. 


Eb Vente l 5 k ai 
08+ 


TIE, 


Cal 


* a1 BA RE. 


0 


lar d baſe." 0s 
Collar d- | 8 
| 4. Turkeys bolted with 
Hog's-bead boiled with Marrow-bones. 
Chicken. Frigaſee of . Trouts, - \; 
Lig of Mutton N Loin of Veal roaſt. 
Loin 1 Veal roaſtl. Bacon Frigaſee 
Sweet Lamb-pye. Mutton in Carle. 
Frigaſee 5 Ea. 9 | 
Greem Geeſe. E 4: 
Green-Geeſs, Roaft Sweet · breads. 
4 Hedge-beg. | Tig's Pattytoes, 
Larks roaſt, Old Tongues, © i) 
Neats-Tongues. Strawberries and \\ | | 
Sturgeon. DENT Were! Cream. | 
D E CE MBP ES = 9 
f Mutton boilad. 
Lamb boiled with Spi- Beef roaſt. 
age. Orange-pudding. 
Paſty 7 Veniſon. Chicken frigaſeed. 
Aarrom pudding. 
Jiblet - pye. Lamb Fr: nt _ 
Roaſt * Solamong 
Rabbets roaſt. 
Turkeys Dl -*  Goosberryfool. 
Tanſey. 15 Sturgeon. 
Peaſe. I - m4 
Cold Tongues. A Pottage. | 
Strawberries and Lamb forced remove.  -- 
Cream, Pike roaſt, V. Mebvie 
I. „ Fer 
Veal ragoued. Lamb: pye aud Pigeons, 


Mutton x 


a 


ral collars a walk 
Rabbets 7 
ern Cuftards in Fot. 
. . os 
kJ Jo. ih. Moron load 6 


\ * 
A 


Lamb Lamb s- head bolted 
Lalo and Gale. Veal roaft.- w_ 
| "EE 1. | | Rabbets Gavafrnton 8 
Tunb reel k Beef rh 
of- Veal and Bacon. 2. 0 TELLS 
| Spmage- Pudding Chickens roa. 
Greriskins 4"; Afuthon.  Apple-fritters, © 
w — FL Potted- beef. | MOL (108. 
| * X Rink Lo : n Sol — i 
10 j 8 oa ub. T 1 ANON : 
= Kidney Tart. 2 Ss muy 
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1. How to make a good ſtiff Cake, 1 
N 911i | bk 665.444 


Ake a quarter of a Pound of Flour dry d 
in an Oven, put into it a little Cloves, 
xe, Nutmeg and Salt; then wet it with 
pound of Butter, one pint of Cream; melt 
together; beat it very well with a pint of 
an ten Eg 8, leave out half the Whites 
Glaſs of Sack. a little Roſe- water; mix it 
very ſoft; then lay it by the Fire to riſe; 
en work in three pound of Currans, four 
unces of Orange- peel, and Citron candied, + 
Iree pound of Sugar; bake it in a Hoop, 
dd paper the Hoop, and butter the Paper 
ore it goes into the Oven; Ice it over 
th three Whites of Eggs; froth. it with a 
okmary+ſprig ; put in half a pound of Su- 
ar hegten in a Mortar; juſt ſet ĩt into the 
Nen gain to harden fight 


„5401 1 
2. How to make Shremsbury-cakes. 
T3, * | r a 
Take two pound of Sugar, two pound of 
lour, à few Carraway-feeds ;. take goo 
et Butter; beat it with your Hand till 
t becomes like Cream, a very little Barm ; 
nix it like a Palte, and make it into little 
hin Cakes ; they will bake in a quarter of an 
Hour. 6 1 2 
eure 5 OY „ 3. 
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and three quarters of fine Sugar, one Ound 


cf Sack, 2 little Cloves, Mace and Nutmeg 


V . 
| 0 


When it is baked, Ice it over with Whites 


„Take half a Peck of fine Flour, five pound 
of Currans, one pound of Carraway-Con-ll 
fits, half a pound of Marmalade of Orange, 
© A dozen Eggs, leave out half the Whites, ot! 
pound of Batter, half a pint of Sack, à litthi 


, 


3. How to make a good Seed-cake, 
Take a quarter of a Peck of Flour, tl 
pound of Butter beaten. to a Cream, a pouni 


of Carraway-ſeeds, three Ounces of cCandiec N er 
Orange - peel and Citron, ten Eggs, leave out 
half the Whites, a little Roſe-water, a Glaf 


a little new Barm, and half a pint of Crean 
mix it up and lay it by the Fire to riſe; the 
bake it in a Hoop, and butter your Paper 


Eggs, and Sugar, and ſet it in again to ham 


18 * 


4. How to make very good Cakes.” 8 


Roſe-water, Cloves, Mace and Nutmeg the 


would them together with a little new Ale tber 
- yeaſt, and as much Cream as will mak 

_ them up into Cakes ; then Ice them with Su. 
Sar and Whites of Eggs, and bake them in : 
W 


* 


| N 55 28 * "Ts © art * 
IJ. How to make Tumban. 1 
_ Take a pound of fine Flour, and as muc 
White Sugar; mix them into a Paſte with 


Le 


beaten Whites of Eggs; put to the Paſte; 
pound of blanched Almonds well beaten, 
nd half a pound of ſweet Butter; add half 
pint. of Cream, and ſo mould it all well | 

ether, with a little Roſe- water; ſnape 
neem into Forms, and bake them in a gentle 4 
ien. e 1 


n 6. How to make Macarooms. 5 
Take one pound of white e oneponnd L 
| blanched Almonds, and a little Roſe- wa- 9 


er; beat them in a Mortar; put in a little i 
bur, and put it in a Pewter-diſh over KA 
(hafing-diſh of Coals ; ſtir them till they. © . 
ome clear from the Diſh; put in a Grain f 
Maſk ; then lay them on buttered Papers, 
lngiſh : Ice them over with Loat-ſugar. 


7. How to make Bisket-drops. 


Take one pound of Sugar, four Yolks of 
888, and two Whites, a little Sack, and beat 

It well together one Hour; and when the 
Oren is ready put in a few Seeds, and one 
pound of Flour, and beat them well tages- 
tier; then butter Paper and drop it on; then 
put them in a gentle Oven, and as yon fet, 
de them with fine Sugar. _-* 


8. How to make Bikets. 


Take one pound of fine Sugar, eight Eggs; 
ome Sack, a little Roſe-water; beat them 
ihne Hour till the Oven is ready; put in one 
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pound of Flour, and half an Ounce of Cor 

ander- ſeeds; beat it well together; butts; 
our Pan, and put it into the Oven half a; 
our; then turn it, and bruſh it over th f 

Top widh a little of the Eggs, and Sugar, tu 

you mult leave out at firſt, and ſet it in agait 

a quarter of an Hour. Ki 


9. How to make very good Ginger-bread, Ian 


Take three quarts of Flour, two pound off" 
Threacle, half a pound of Sugar, two Oun tl 
ces of candied Orange-peel, :and Limon, on: th 
Ounce of Ginger and new Spice together 
Mix theſe all together as tiff as it can wel 

be made; bake it in an Oven with white 


Bread. 


10. How to make Freuch-bread. ti 


> Take one quart of Flour, three Eggs, a lit 
tile Barm, and a little Butter; mix them with 
& the Flour very light, with a little new Mill 
warm'd; then lay it by the Fire to rife; then 


* make it into little Loaves; flour it very we 
and bake it in a quick Oven. Wer” 
: 11. To make Quiddany of Plumbs, Apples, = 


Quinces, or any other Frutts, 


Take a Quart of the Liquor of preſerve 
Fruit, and add a Pound of the Fruit raw 
_ ſeparated from the Stone, Rind or Core 

boil it up with a Pound of Sugar, till it wi 
ſtand upon a Knife-point like a Gelly. -- : m 
© 1 75 6 12. 149 
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12. To make a Conſerve for Tarts of am 
Fruit that will keep all the Tear, 
Take the Fruit you intend to keep, peel 
If the Rind, and remove the Stone or Core; 
len put em into a Pot, and bake them wick 
2 ſmall von of Water and Sugar; being 
baked, ſtrain them through a ſtrong Clotüij; 
and adding Cinnamon, Sugar and Mace very 
Winely ſearced; boil them on a gentle Fire, 
Jun ell they become as thick as a Gelly ; and 
then put them up in Pots or Glaſſes topped 
her cbſe, and they will have their proper Taſte 
wel any Time. 


- 


ate 13. How to preſerve Medlars. 
Take the Fruit and ſcald in fair Water, 
till the Skin may be eaſily taken off; then 
ſtone them at the head, and add to each 
pound a Pound of Sugar, and let them boil 
till the Liquor become ropy, at that time 
kv them off and ſet them by for Uſe. © 
14. To make Sweet-meats of any Apples. 
Make your Jelly of thoſe that are moſt 
ſoft and pleaſant; then cutting other Apples 
» Wround-ways, put them into à Glaſs or Pot, 
and let them ſtand ſix Days; then boil them 
rei with the Addition of a quarter of a Pound of 
rauf Sugar to a Pound of Liquor, not breaking, 

oreF but ſeaſoning them, farther with the Juice of 
wil Limons, Oranges, Cloves, Mace, and perfu- 
ming them with a Grain of Muſk. 0 


15. How 


©... 
| \ — 
2 


_ - Cloſe, and keep them for your Uſe. 


_ Take them before they be over ripe; cut 
off their Stalks, and Tops: And if you have: 
| leiſure, ſtone them; then laying in a Earthen 
veſſel a Layer of Sugar, lay upon it a Lay 
of Gooſberries, and ſo do between every Lay 


your Uſe. 


Take your Cherries when they are in the 


water in the bottom of your Preſerving-pan, 


a 
\ * 
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135. How to preſerve Mulberries, bf 
Strain two- quarts of the Juice of -MulberWav: 
ries, and add to it a Pound and half of dyn 
gar; boil them together over a gentle Fin nd 
tall they become in a manner a Syrup ; ther 
put it into three Quarts of Mulbertie. not 
over ripe; and after they have had one bol 
take them out, and put them together with their: 
Liquor into an Earthen-veſſel; ſtop then 


16. Howto preſerve Goosberries. | 


till your Veſſel is almoſt full; then add 4 
3 pint of Water to fix pound of Goof 
berries ; and the Gooſberries having before 
been ſcalded, ſet them in this manner over 2 
— Fire, anda*t the Sugar melt; when 
eing boiled up, you muſt ſtop them up for 


157. To preſerve Cherries. 7 


prime, and ſcattering ſome Sugar and Roſe-· I 


at them in by Degrees, {till caſting in your 
ugar, remembring you put an equal weight] 


0 


. — 
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either; and being ſet on a quick Fire, you 
my add a Pint of White- wine if you would 
ave them plump, and when you find the 
up boiled up ſufficiently; take them off, 
ud pur them into your Gally-pots for Uſe, 


18. To preſerve green Walnuts, ; 


Obſerve to gather them on a dry Day bes 
ure they have any hard Shell; boil them in 
ur Water, till they have loſt their bitter- 
WG; then put them in cold Water, and peel 

Wi their Rind, and lay them in your Pre- 
ring -pan, with a Layer of Sugar to the 
Weight of the Nuts, and as much Water as 
ll wet it; ſo boil them up over a gentle 
we, and again being cooled do it a ſecon-d 
me, and put them by for your uſe; this way *l8 

utmegs, when in their green Huſks, are 1 
reſerved. 1 


19. How to preſerve Apricocks, 


Obſerve when they are moderately ripe,” 
o pare and ſtone them, laying them a Night” 
1 your Preſerving- pan amongſt Sugar, it be 
n laid in Lays: And in the Morning put 4 
mall quantity of fair Water or White-wine, 
ind ſet them on Embers, and by increaſing 
gentle Fire melt the Sugar; when being a 
ittle ſcalded take them off, and letting them 
vol ſet them on again, and boil them up 
oftly till they are tender and well-coloured, 
it that time take „ when they 


— 
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ate cool put them up in Glaſſes or Pots fu 
ar Fal 
2ẽ0ũ0 To preſerve green Pippins. 
| Obſerve to gather them on a dry Day, b 
fore they are too ripe, chuſing the Greeneſt 
pare them, aud boil em in Water till the 


are exceeding ſoft; then take out the Core 
and mingle the Pulp with- the Water, te 


ay 
{0d 
rea 
mu 


Pippins, and two pound of Sugar, being ſul: ] 

_ ficient- to boil up a Bottle of Water; anWhoi 

when it is boiled to a thickneſs, put in ti bec 
Pippins you intend to preſerve, aud let thenfoth 

boil till they contract a greener Colour tha put 
natural; and in this manner you may prof 
ſerve Plumbs, Peaches, Quinces, or any thin boi 
of that kind, that you have a deſire to hau 
green and pleaſant. ; ey yo 
4 21. How to preſerve Barbernies, I 
_ -. Obſerve you gather the faireſt Bunches, ii 

be adry Day, and boil ſeveral Bunches in a Pot ua 
tleot Claret till they are ſoft: Strain thema 

then add ſix pound of Sugar, and a quart 0 | 

* 3 boil them up to à Syrup and put you ing 
Jarberries ſcalded into the Liquor, and thefffco] 

wall keep all the Year rounc. up 

th” 22.--How to preſerve Pears. I 


Obſerve that you gather them that ay, 
ſound, not over-ripe, and lay at the Botton | 
af an Earthen-pan a Laying of Tae : 


say another Laying of Pears upon them, and 


o do till the Pot is full; then to a pound of 
Pears, add half a pound of Sugar, and as 
nach fair Water as will diſſolve it over a 
» behhgentle Fire, where ſuffering them to boil till 


e. | 

at” To preſerve black Cherries. | 
Pluck off the Stalks of about a Pound, 
become thick like a Pulp; then put in your 


other Cherries with Stalks, remembring you 
out half a pound of Sugar to every pound 


boiled up to that thickneſs, that it Will rope, 


- 


you ſee convenient. | N 
| 24. Topreſerve Eringo-Roots. 


he outmoſt Rind, but beware of break- 
ng, them; after they have lain a while in 
co 


up to a Syrup; allowing to each Pound of 
Sugar three quarters of a Pound of Roots; 
which boiling a ſhort time over a gentle Fire, 


ale 4 may ſet by to cool, and then put them 


ton by tor Uſe. 
Ve | 


la | I 2 ; 27. To 


nellWthey are ſomewhat ſoft; then ſet them by for 


boil them in Sugar and fair Water, till they 


Wot Cberries; when finding the Sugar to be 


Jake them off and ſet them by, uſing them as 


Take of the Roots that are fair, two Pound, 
waſh and cleanſe them; then boil them over 
1 Fire very tender; after that, peel 
ot t 


Water, put them into your Sugar boil' d. 
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25. To conſerve or keep am ſort of Flowers 


as Roſes, Violets, Cowſlips, Gilly-flower, the 
and ſuch. l 10 
=. f 


Take your Flowers well blown, and clean Ill 0 
pick d; bruiſe them very ſmall in a Mortar, I th. 
with three times the weight of Sugar; after 

which take them out and put them into a 

Pipkin; and having thoroughly heated them 

over the Fire, put the Conſerves up in Gally- 

pots for Uſe. OY 


26. To conſerve Straw-berries. 


Strain them being firft boiled in fair Wa- 
ter, and boil the Pulp 1n White-wine and 
9 as much as is convenient to make them 
ſtiff; and thus you may conſerve any ſort 


, 7 88D CE 


4 of Fruit; the difference not being great 
P between this, and making Fruit-paſte; of 
| which I ſhall ſpeak hereafter. hes 
2838. How to candy Ginger. = 
Take the faireſt Pieces, pare off the Rind, 
and lay them in Water twenty four Hours; 
and having boiled Double-refined Sugar to 
the height of Sugar again; when it begins to I " 
be cold put in your Ginger, and ſtir it till it 
1s hard to the Pan: Then taking it out piece 
by piece, lying it by the Fire; and after- y, 
wards put it into a warm Pan, and tye it Ip 
up cloſe, and the Candy will be firm. o 


325 28. To 
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28. To candy Cherries. * od % | Kok 

Take them before the 1 are full ripe, Shs! 
hem; and having boiled your fine Sugar to 
1 height, ur it on them gently, moving, 
them; and ſo let them ſtand till almolt, 
cold, and then take em out and dry em by. 
the Fi ire. yt NN 


29. To candy E laanpaue vos. 3 Tk 


Take them from the 8 450 in which they 
have been preſerved an them with & 
Goth; and for evely Wind of Roots,” take 
Found and three quarters of Sugar; boik 
it to a height, and dip your Roots into it, 
when hot, and they will take it well. 
þ! 30. To candy Barberries. | 

Yar muſt take them out of the TAB 
and waſh off the Syrup in warm Water; 
then fift;fine Sugar on them, and put them 
in an Oven, or- over a Stove to dry them, 
ſtirring or moving them the mean while, | 
and caſting more Sugar upon em, till Ry 


are dry. 
331. To candy Grapes. bs 
You muſt take them after they are prof Q 
red, and uſe them as the former. 
32. To candy Eringo- roots. 
Take the Roots pared and boiled to a con- 


rentent ſoftneſs, and to each Pound add two 
Pound of fine Sugar, clarifie it with Whites 


Ns — 


of f Exgs, that it may be tranſparent z and 


13 | being 
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being boiled to a height tip in your Roots, 
two or three at once; and afterwards-dry in J< 
an Oven, or Stove, for your Uſe: And in 
this faſhion you may candy any thing, 22 
Fruit or Roots, to which candying is pro · .S. 
per; and as for Flowers which that way ate 
pleaſant, and ornamental, you candy them Fe 
after the following manner with their Stalks I ” 
and Leaves. Take your various ſorts of Flow. in 
| ers, cut the Stalks if they are very long, (1 
| ſomewhat ſhorter ; and having added about 
| eight ſpoonfuls of Roſe-water to a Found of ' 
white Sugar, boil it to a Clearnefs ; and a © 
it begins to grow {tiff and cool, dip yourſſſ ® 
Flowers into it; and take them out preſent d 
ly, lay them one by one in a Sieve, and hold tt 
1 it over a Stove, and they will dry and har 


| den. | £ 1 Ales. lie TH i b 
33. To dry Plumbs, Pars, Apples, Grapes, fl ? 
EOS » 


SELL VE 64:30 104 hot 14 " | | 
| Ton muſt firſt reſerve them; then waſh ” 
or wipe them; 2 which ſet them upon 8 
| Tin-plates in a Stove, or for want of it ane 
Os” not too hot, and turn them as you ſee © 


{| + oEation; obſerving ever to let them have 
their Stalks on. SSI | ©; 
. 34. To make each ſort of Comfits, vulgarly N 
5 * ' - 'called covering Seeds with Sugar. 1 


Tou muſt provide a Pan of Braſs or Tit 
to a good Depth, made with Ears to hang 
over à Chafing-diſh of Coals with a Lek t 
A N an 
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ind Slice of the ſame Metal; then cleanſe 
your Seeds from Droſs, and take the fineſt | 
Sugar. well beaten ; put to each quarter of 
Pound of Seeds two Pound of Sugar, the 
Seeds being firſt dried, and your Sugar melt- 
ad in this order; put into the Pan three 
Pound of Sugar, a ye. 2 Pint of Spring- 
water, ſtirring it till it be moiſtened, ſuffeg- 
ing it to boil; and fo from your Ladle ler it 
drop upon the Seeds, and keep the Baſon 
wherein they are continually moving, and be- 
tween every Coat rub and dry them as well 
25 may be; and urhen they have taken up the 
Sugar, and by Motion are rolled into order; 
dry them in an Oven, or before the Fire, and 
they will be hard and white. 
35: To make artificial Oranges and Limons.. 
Take Moulds of Alabaſter made in three 
Pieces; bind two of them together, and let 
them lie in the Water an Hour or two, boil- 
ing to an height, in the mean time as much 
Sugar as will fill them; the which being pour- 
ed into the Mould, and the Lid put quickly 
on it, by _— turning, it wilde hollow; 
and ſo in this Caſe to the the Fruit 


lour of 
you caſt, you muſt colour your Sugar in boil- 
36. To make MaYmalade of Oranges. 
Pare your Oranges as thin a6 Way be, and # 
let them boil till they are ſoft in two or 
three Waters; then take double the number, 
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of good 1. z divide them and take out. 


the Cores; them to a Pap without loſing 


their Colour; ſtrain the Pulp, and put al 


Pound of Sugar to every Pint; then take out 


the Pulp of the Oranges, and cut the Peel, 


and boil it till it is very ſoft ; bruiſe it in 


the Juice of three Limons, and boil it up to 
2 thickneſs with your Apple-pap, and half 
Pint of Roſe- water. Th | 


37. To make Marmalade of Grapes. 


Take the ripeſt Grapes gathered in a dry 
Day; ſpread them upon a Table where the 
Air and the Sun may come at them; after 
which take from em the Stalks and Seeds, 
boiling the Huſk, and Pulp, or Juice in a 
Pan, with often ſkiming, whilſt it is reduced 


to a third Part; and then let the heat be gen- 
tle, and when you find it thickned, ſtrain it 
through a Sieve, and boiling it once more, 
add a ſmall quantity of fine Sugar, or the 
Powder of white Sugar-candy, and ſo put 
up into Pots, covered with Paper for Uſe. 


358. To nabe Paſte of Cherries. 


Boil The Cherries till they come to be 
very ſoft, and ſtrain the Pulp through a fine 
Sieve.; and add a Pound of Sugar to a Pint; 


@ Riffen it with Apple-pap, and boil it up to 
a height; then ſpread it upon Plates Fd 


. 


| 39. To 
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39. To make Honey of Mulberries, 
Take the Juice of Black Mulberries, and 
ad to a Pound and half of their Juice two! 


Pound of clarified Honey, and boil them 
up, with often ſkiming, till one Part be con- 


ſumed.. n FOR.” OT +. 
40. To make Felly of Quiuces, Currans, 
„„ eee, 


[ 


Take the Fruit and preſs out the Jul 7 
clarifie it, and add to each Quart a Found: 
of Sugar clarified, and boiled up to Candy- 
height; then boil them, add a Pint of White- 
wine, wherein an Ounce of Cherry-tree or 
Pumb-tree-Gum has been diſſolved, and it 
will make it perfect Jelly. 

441. To make Limon-ca kes. 

Take fine Sugar half a Found or tw 
Ounces of the Juice of Limon, and the like 
quantity of Roſe- water; boil them up till 
they become like a Sugar; then grate into 
em the Rind of hard Limons; and having 
well incorporated them, put them up tor uſe 
in Glaſſes or Pots being cold, and cover them 


with Paper. 4:46" 

42. To make red Quince-cakes. © 
Take the Syrup of Quinces and Barber- 
ries of each a Quart; cut into it about twelve 
Ounces free from Rind and Cores; boil them 


till they are very ſoft; then ſtrain the — 
f 


or Liquor part, and boil it up with fix Poun 
0 0 


2 


: 


4 
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of Sugar, till it be candy: proof; 188 take 
it out and lay it upon Plates, as top, a8 You 
Ban convenient, to cool. 


43. ; Clear or tranſpareat Quince cake are 
made this.” © 


Take 2 Pint of the 8 rup of . and 
a Quart of that of Barberries; boil and cla. : 
rifie them over a gentle Fire, keeping them © 
free from ſkam ; then add a Pound and half 5 
of Sugar to the Juice, candying as much 3 
more; and putting it in hot, and ſo keep 
ing it ſtirring till it be near cold, at * 
fo ſpread, and cut it into __ as the 

mer. t l 


44. To make Marmalade th Bal Haien 


Take about thirty Quinces, pare them, 
take out their Cores, aid put to them a Quart 
of Water, and two Pound of Sugar; boil 
them till wy are ſoft, then ftrain Ro nic 
and the Pulp, and boll them up with four 
1 of Sugar till they are become. ſufficient 
* 45. "To WM wits Shy: ak 


Clarifi. your Sugar with Whitegwf Egg, 10 
putting to two Pound, a quarter of a Pint of w 
ater; Which being boiled up add dry Su- p; 
ar; and heighten it to a Candy; then thr © 
uinces bats pared, cored and Lalded, beat 8; 
to Pulp, and put them into rhe boiling Sul ti 
Sar, not N them to boil long before C 


- Job 
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yu r them off, and lay them on Plates to 
dry." * „ A oo 

* How to was a Leach of Almonds. | 


1 Take half A pound of Almonds blat 
heat them in a Mortar, and add a Pint © 
new Milk, and ftrain them; add two 
fuls of Roſe-water, and a Grain of Muſk, 
with half an Ounce of the whiteſt Tſimg- 
be, and ſtrain them a oo time Io mm 
U e 
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47. Tome one ſin of Macarooms. 


wal a convenient Quantity of ment 
putting them into hot Warr: beat them 
fne in a Mortar, ſtrewing on them fine — 
gar as you beat them; and when they 

well mixed, add the Whites of Eggs and hes 
water; and when they are of à convenient 
Thickneſs, drop them off Wafers laid on 
our relates and. bake. them in a rte 
Nun. WH 7 * 1 


$4 +34 4 


48. To mals an Aion Hehe, Wa 


I. Take new Milk a Gallon, the Flour, of 
85 ſweet Almonds half a Pound, 2 little Ia 
t OI water, two Ounces of Lime-juice ; half a 
Soul Pint of the Juice-of Strawberries, and a, 
the Quart of Canary-wine, with two: Pound of 
ati sogar; beat them, and ſtir them together 
till they froth, and Become of a Pane 
ore Colour. 
you | 49. Eb 


rr 
U ®* 
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© How fo 405 up a a Dif of Fruits vith 
preſerved Flowers, 


„Tale 2 larg e Diſh, cover it with another 
of the ſame RF and place the uppermoſt 
overwith Paſte of Almonds, inlaid with red, 
White, blue, green Marmalade in the Figure 
of Flowers and Banks; then take the Bran- 
ches of candied Flowers, and fix them up- 
right in order, and upon little Buſhes erecl- 
ed, and covered with Paſte : Fix your pre. 
| ſerved and candied Cherries, Plumbs, Peaſe, 
— 5 Gooſberries, Currans, and the like 
in their proper Place; and for: Leaves 
_ may. uſe coloured Paſte or Wax, Parch. 
ment or Horn; and this e in I 
ter will be very proper. 75 


27130 30. A Perfume to perfume , Sorts 
£0 32516 of Confettions. oy «900 

Fake Muſk, the like quantity of Oil of 
Nutmeg infuſe in them Roſe - water) aid 
with it ſprinkle your Banqueting prepara- 


tives, and * Scent will be. as plea ing as the 
Taſte. 41992 1 5 


51. To TA Curd-cakes. why 


Take a Pint of Curds, four Eggs, leaving 
" two of the Whites ont; add Sugar, and gra- 
ted Nutmeg, with a little Flour : Mix them 
together, and drop them like Fritters in a 
1 6 pan, in which Butter is hot. 


5 2: To 


Id 
an 
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5 52. To make Orange- Butter. 8 
Take new Cream, two Gallons; beat it up 

to a Thickneſs ; then add half a Pint of G- 


ther rnge-flower-water, and as much Red-wine g 
Jolt Hand ſo being become the Thickneſs. of Butter, 


53. How to make an Excellent Funket.. 


Take new Milk warm; then add Runnet, 
and let it cool; then ſtrow on it Cinnamon 
and Sugar, over that caſt Cream, and ſtrow 
dugar upon the Cream with Roſe- water. 

54. To make a whipp'd Syllabub. 


Take a Pint of Cream, fix ſpoonful of 
Sack, the Whites of two Eggs, three Ounces 
of fine Sugar, and with a Birch-twig beat 
it till it froth well; {kim it and put it into 
your Syllabub-glaſſes. | 

| 55. To make Curran-Cream. 


Bruiſe old Currans in boiled Cream; ſtrain 
them thorough a Sieve ; add Sugar and Cin- 
the I namon, and fo ſerve it up; and ſo you may 
Io by Raſberries and Strawberries. 

56. To make Goosberry-Cream. 


gra- ant of Green ones, your preſery'd ones will 
dem do: And when your Cream is boiled up, 3. 
in al them in, adding Cinnamon, Mace and Nut- 
meg; then boil them in the Cream, and 
J ſtrain all thorough a Cloth, and ſerve it u 
with Sugar and Roſe-water. 57. 10 


it retains: both the Colour and Scent of O- 


ing Let your Gooſlerries be boiled; or for 
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| J). To make Sageccream. 
Take a Quart of Cream, boil it well; then 
add a Quarter of a Pint of Red-ſage-juice; 
half as much Roſe-water, and as much Sack; It 
| Half a pound of Sugar, and it will bean if ! 
Excellent Diſh ; and thus you may uſe it with  £ 
any ſweet Herbs, which are pleaſant and I 
healthful. i N 
a 58. To make Syrup of Barberries. 
Take your Barberries picked from the 
Stalks ; boil them to a Pulp; then ſtrain and 
rariſie the Juice; then boil it up, being ſix 
Pound, with fix Pound of fine Sugar into a 
Syrup; and if you find that it will not thic. 
ken it ſufficiently, you may add more Sugar. 


59. Marmalade of Prunes, Raiſins, Currans 
bow to małe it of an Amber-colour. 
Take your Fruit and keep them in a pro- 

ortionable Quantity of Water, till by be- 
bh over a gentle Fire, they become ſoft and 
pulpy ; then ſtone the Prunes or Raiſins, and 
put them into as much Canary as will wet 
them: After that preſs out the Pulp, and 
boil it up with jome Slices of Quinces ; then 
ſtrain it again, and put to each Pound half a 
Pound of Sugar, and half a Pound of brown 
Sugar- candy in Powder, and fo put in the 
Pulp well mixed and ſprinkle Roſe-water in- 
to a Gally-pot glazed ; dry it a little in an 
Oven or Stove, and keep it for yours. 
„ > CPE {oh o. Hoy 
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60. How to make an extraordinary good 
| Sack-poſſet..:- , arts 
Take fifteen Eggs, Whites and Yolks; beat 
them very well, and ſtrain them; then take 
three quarters of a, pound of Six-penny Su- 
gar, and a Pint of Sack; put all together 
in a Baſon, and ſet it over a Charcoal-fire, 
and keep it ſtirring till it be ſcalding-hot; 
ſet a quart of Milk over the Fire with ſome 
pieces of ty and let it boil : When 
four Eggs are fſcaldingthot pour in your 
Milk, hold 'yaur Skillet very high, and pour 
it in, ſtirring it all the while; then take it 
off the Charcoal, and cover the Baſon with 
a Diſh very cloſe, and ſet it by the Fire- ſide 
tor half an Hour. DES | | 
61. An Excellent Receipt for making 
 . Elder-wine. 


Take five Gallons of Water, and twenty 


Pounds cf Malago-Raiſins pick them from 


the Stalks, rub them clean, and ſhred them 
mall: Boil the Water an Hour, and then 
pour it upon the Raiſins, and let it ſtand 
ten Days in a Tub, ftirring it now and 
then; then ſtrain it through a coarſe Steve. 
To five Gallons of that Liqubr, put four 
Pints of Elder- juice, the Berries being firſt 
put into a Pot, and ſet in a Kettle of boil- 
ing Water. The Liquor being ſtrained, and 
the Juice being cold put it together, and turn 
it into a Veſſel, and let it work; then bung 
{+ £ | it 
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1289 England's Neweſt Way 
it up cloſe, and let it ſtand-till *tis fine, and 
then bottle it off. 8 


62. How to make very good Vinegar, 
Take Spring-water what quantity you 
pleaſe, put it into a Veſſel or Stone bottle, 
and to every Gallon put two Pounds of 
| Malaga-Railins, lay a Tile over the Bung, 

d ſet the Veſſel in the Sun till it be fit 

ruſe. If you put your Water and Raiſing 
into a Stone · bottle; you may ſet it in the 
Chimney- corner, near the Fire, for a con- 
venient Time, and it will do as well as if ſet 
in the Sun. 


63. How to make an Excellent Mouth-water, 


Take: Honey - ſuckle -leaves, Columbine- 
leaves, Strawberry - leaves, Violet - leaves, 
Bramble-leaves, Plantain-leaves unſet, Hyſop 
and Cinquetoil-leaves, one handful of each; 
boil the ſame in three Pints of Spring- water 


till it comes to a quart : Then put in a piece 


of Roach-alum and Honey as much as yon 
think fit; you muſt take ſome of the boiled 
Water, and diſſolve the Alum and Honey in 
it, and then mix all together: This will cure 
a Canker, or any ſuch Sore-mouth. ** 
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4 of Fi... 


FW what Freſh-fiſh you pleaſe and clean 
it very well; then ſteep it in_White- 
vine - Vinegar, whole Spice, ſome whole 
Onions, ſweet Herbs ty d up, one Limon 
ſhred, a handful of Salt; cover the Fiſh al- 
moſt with Ingredients; let it ſteep an Hour, 
then have ready boiling a thing of fair Wa- 
ter, then put in your Fiſh with the Ingre- 
dients on the Fire, and when it is about half 
enough, put in the boiling Water to it, and 
this way will make the Fiſh much firmer 


than the Old way; then fry ſome of the 


Mother in hot Liquor; then a rich Sauce made 


with Oyſters, Shrimps, Muſhrooms, two 


Anchovies, Capers, a Bundle of ſweet Herbs, 


two whole Onions, one ſtuek with Cloves, 


Horſe-radiſh ſcrap d, Nutmeg, the Juice of 


2 Limon, the Yolks of two Eggs; mix all 


Iheſe together with two Pound of Butter, 


and draw it up very thick, then diſh your 
K — 
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130 England's\Neweſt Way 
Fiſh on Sippets, and run over your Sauſes: 


Garniſh your fry'd Fiſh with Parſly, Horſe. 
radiſh, and cut Limon, and ſerve it up hot: 


Thus you may do all freſh Fiſh. t 

fers grill d in Shells. - 

| | M 

F Sit and beard them, ſeaſon them - lightly 1 

4 with Pepper, Salt, and minc'd Parſly : Butter x; 

| the Scollop-ſhells very well; then when your c 

43F Fiſh or Oyſters are neatly laid in, put in tj 

[ your Oyſters Liquor and Grated Bread to co 

x ver them, boil them half an Hour, and browi B 

N em with a broad red-hot Iron, or Fire- novel c 

q you. may garniſh any Diſh of Fiſn withiff it 

1 theſe, or ſerve them ſingly. Shrimps ap 
q grill'd the ſame way; and they are very goo 

TCC 

: To make-a Duaking Pudding. in 

Take a Quart of Cream, and twelve Eg 4 

but force the Whites of them, beat them will nh 

a Spoonful of Flour and Grated Bread th 

thick as for Rice-Cuſtards ; ſeaſon it wii co 

Roſe-water, Nutmeg and Sugar; you mull B 

butter the Cloth very thick, or elſe it willff 

run out; the Pot muſt boil before you p N 


it in, a Pudding of a Quart muſt boil tw 
Hours, but if it be but a Pint it mult bo 
one Hour. F. 


p OE 


pp 0 | | 4 J | 4 26 
In : IJ0ᷣ0 pickle Auſbrooms white, 
ot: Gather your Muſhrooms when little But- 


tons in the Morning; waſh them, and rub 


them clean with a piece of Flannel in clean 


Water, and as you rub them put them in 


more clean Water; then boil them in fair 
at Water, with a little Salt for half an Hour; 
ter and then ſtrain them through a- Colander 
rour clean from the Water, and let them ſtand 
t iu till they are cold; and for your Pickle, take 
co Vinegar, Salt, whole white Pepper, ſome 
8 Blades of Mace, and about two Nutmegs ſli- 
vel; 
with 
Ale 
O0( 


Pickle, and keep them cloſe. 
To pickle Cucumbers for preſent Eating. 
Waſh your Cucumbers clean, and dry them 


2ar, Salt, Fennel-tops, and Dill-tops, with 
little Mace, make it Salt enough, and 
ſharp enough to the Taſte; boil it a while; 
then take it off, and let it ſtand till it is 
cold; then put in your Cucumbers, clap a 
Board upon them to keep them down, and 
tye them up cloſe; they will be fit to eat in a 
Weeks time. a x s 


Jo make a Beef-Tanſey. Ln 
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ced, and boil em for half an Hour, and when 
it is cold, then put your Muſhrooms into the 


in a Cloth; then take ſome Water and Vine- 


Take ſeven Eggs, putting out two Whites; 
put to them a full Pint of Cream, a little 
K 2 | Nut- 


* LE.” 6554 


182 | England: Neweſt Way © 


Nutmeg, and a few ſweet Herbs, as Thime, 
ſweet Marjoram, Parſly, Strawberry: leaves 
_. ſhred them very ſmall, then take boil'd Bee 

minc'd very ſinall, a kun Plate of White. 
Bread grated; mix them all together, and fry 


% p 


Wart 4 
them as you do other, Tanſies, not too ; 
'L brown. 12 F | . 1 t 
Ane St $334 $5 11 W 
\ To make an Orange-Pudding. _ 4 


> | Take the Peel of a large China-Orange, 
mince it exceeding ſmall, and pound it in a 
Mortar; then take the Lolks of ſixteen Egg 
well beat with a little Roſe-water, and put 
to it a little more than half a Pound of Su 

gar, and as much Butter being melted, and 
ſeaſon it with a little Nutmeg, and put! 
in a Diſh being covered with Puff-paſte, and 
: lay Puff paſte over it, and garnith it in what 
; _ .formyoupleaſe., —-..; Ya 


| Er To collar a Breaſt of Veal. 


Take a large fat Breaſt, of Veal, and bord] 0 
it, ſeaſon it with a little of all ſorts of Spice $; 
a little Salt, a little Limon-peel mincq; B. 
1{mall ; take two or three Sprigs of Thim th 
with as much of ſweet Marjoram ſtript auq di 
ſliced very ſmall, and ſtrow it thin all ovelff mn 
the Veal; be ſure to put both the Sweet th 

breads in, and rowl it hard, and tye it witlf in 
_ « coarſe Tape; fo bake it. F th 


ve To pickle Barberries. | 
hite Take your Barberries after they are picked, 
ty and take your ſhatter d Barberries and boil 


them in Water and Salt almoſt ſtrong enough 
to bear an Egg; let it boil half an Hour, and 


and ſtop them cloſe. 
ney Jo pickle Ahen-Keys. 


ee Take them when they are very tender, and 
PU parboil them in a little fair Water, then take 
ou half a Pint of White-wine, and à quarter of 
any Pint of Vinegar, the Juice of a Limon, 
ar 1 and a little Bay-ſalt, and when it is boild- 


aud and cold put your Aſhen-Keys into your 


vil Pickle; keep them from the Air. 
Sauce for Wild Ducks. 


Take a little handful of Sage, one large 
Onion ſhred very ſmall, ſeaſon it with a little 
dalt, and rowl them up with Butter into 
Balls, then put them in the Ducks, and roaſt 
them ; then take half a Pint of Claret, in it 
diſſolve two Anchovies; then take half as 


che Yolks.of two Eggs, then put your Ducks 
vu in your Diſh, and pour your Sauce through 

them, and pull out your Balls; fo ſerve them 
up. K 3 I 
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when it's cold put in your other Barberries, 


much Butter as Wine, then thicken them with 


' 
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To Souſe a Pike. 

Boil your Pike with as much Water as 
will cover it, together with a handful of Bay- 
leaves, and as much Cloves and Mace as you 
think fit; boil it till it is ſo tender that you 
may run a Straw through it, take 1t up and 
put into the Broth White-wine and Vinegar, 
and an Anchovy ; when your Pike is cold put 
in the Souſe; it will Jelly to keep it long. 


To make agood Cake. 


Take half a Peck of Flour, two Pound of 
Butter, break your Butter very ſmall into 
your Flour, take four Nutmegs, half an Qunce 
of Cinnamon, ſix Eggs, leaye out four of 
the Whites, half a Pound of Sugar, half a 
Pint of Sack, and a Pint of Ale-yeaſt, mix 
all theſe together with a little Salt, put all 
this through a Strainer, with as much boul- 
 Ing-hot Milk as will make your Paſte very 
light; let it lie after you have made it a 
uarter of an Hour before the Fire, then take 
ve Pound of Currans well dried, work them 
into your Paſte, then rowl out a piece of 
Paſte for the Bottom, then pour on your 
Cake, for the Paſte muſt be ſo faſt that you 
cannot mould it, ſo that you muſt put at in. 
to the Oven as ſoon as it is made; then for 
Candy, take your Whites of Eggs that you 
had gut of your Cake, and two or three 


ſpoonfuls of Roſe-water, and à pretty deat 


h; 
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of ſifted Sugar; beat it in a Stone-mortar half 
an Hour, fo that you may take a Feather 
and Ice 1t over as t ick as you can; ſet it in- 
to the Oven again to harden a little, and ſo 


take it out. 
To maks a Carraway-cake fine, 

Take three Pound of Flour well dried, 
put in it a Nutmeg grated, ten Blades of 
large Mace, finely beaten, alſo ten Cloves 
beaten, and a little Salt; then rib in a Pound 
of Butter, and put in a Pint of Ale-yeaſt, a 
Pint of Cream warmed, four Eggs, but two 
Whites, beat them with two ſpoonfuls of 
dack, and as much Roſe-water, mingle it to- 
zether, and handle it as little as may be, and 
ſet it before the Fire to riſe for half an Hour, 
then break it and mingle it in a Pound of 
{nooth Carraway-comfits; put it in a Hoop, 
and let it ſtand three quarters of an Hour in 
the Oven. e 


To make Winter Chee ſe-cubes with Puff paſte. 
For the Cruſt, to a Pound of Flour take 
three quarters of a Pound of Butter; wet the 
Flour ſtiff with Milk and two Eggs, then 
owl in the Butter; and to make the Curd, 
put five Eggs to a Pint of Cream, and grate 
a little Biſket into it. 
| To make a Bran- Pudding. 
Take a quarter of a Pound of freſh Bran, 
half a Pound of * as it comes from the 
4 
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Mill, three quarters of a Pound of Currang, 
ſix Eggs, a Pound of Beef-ſct red very 
fine, Nutmeg it to your Taſte; and if you 
pleaſe put in a quarter of a Pound of Sugar, 


and as much Milk as will make it pretty 
ſtiff; boil it in a Bag, or Cloth. 


To make a Tanſey without frying. 


_ Take the Juice of young Spinage half: 
Pint, or a little more, put thereto a Pinto 
thick ſweet Cream, and a little grated Bread, 
fifteen Eggs, whereof put in but fix of the 
Whites, ſweeten it to your Taſte, and ſtir 
it in a Skillet ; butter your Skillet a little 
put it over a gentle Fire, until it be ſome- 
what thicker than butter'd Eggs; then lay it 
upon a warm Plate, and ſet it upon a few 
Coals, and with a Spoon make it of what 
thickneſs you pleaſe ; then let it ſtand and 
harden a while, then turn 1t upon another 

+ Plate, and let it ſtand a while on that ſide; 
if you have no Limon, then put a little 
Verjuice, and Butter and Sugar upon it, and 

ſerye it up. 8 


To make Sauce for Turkeys or Caponts, 


Take half a Pint of White-wine, and a lit 

tle Gravy, and Oyſter- liquor, and a littl | 

_ erated Nutmeg, and put to it three or foul 
large Onions boil'd tender and maſhed final 
with a little ſmall Pepper, and two or thre: 
Anchovies, minced ſmall, boil it a quarte 


: 3 i 0! 
\ N 
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of an Hour, with a little grated White-bread; 
and put to it a Piece of Butter, and put it to 
the Fowls being roaſted. 1005 ; 


To make Sauce for Wild-Fowl. 


Tzke half a Pint of Claret, a little Oyſter- 
liquor, a little Gravy, and three or four 
Shalots; let it boil. a quarter of an Hour, 
with a little grated Bread, and put to it 
two Anchovies minced, and a little Butter, 
and ſhake it well together, and put it ro 
your Fowl, being roaſted, and ſerve them 
UP, ' | A 
Do makeSauce for Veniſon, or a Hare. 


Take half a Pint of Claret, and a little 
Oyſter-liquhr, and put to it ſome good Gra- 
phat vy, and a large Onion ſtuck with Cloves, 
andi and ſome whole Cinnamon and Nutmeg cut 
ther in ſlices; then let it boil till the Onion is 
de; boil'd tender; then take out the Onion and 
itte whole Spice, and put to it three Anchovies, 
andi and a Piece of Butter, ſhake it well together, 
and ſend it to the Table. | 


To make Sauce for Green-Geeſe or Toung Ducks. 


li. Take almoſt half a Pint of the Juice of 
Sorrel, and a little White- wine, a little gra- 
ted Nutmeg, and a little grated Bread, let 
it boil a quarter of an Hour, and put to it 
as much Sugar as will ſweeten it; if you 
pleaſe you may put in a few ſcalded — 

berries 
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berries or Grapes, and a piece of Butter, ſhake 
it up thick, and put it to the Geeſe, being 
roaſted ; this Sauce 1s, proper for Chickens, 


Jo make Limon Cream. 


Take four fair Limons, pare them, very 
thin, and ſhred them very ſimall, put it in. 
to a Silver Cup, ſqueeze in all the Juice of 
the Limons to the Peel, cover it and let it 
ſtand two Hours, ſtirring it ſometimes then 

put to it three quarters of a Pint of fair Wa- 

ter, ſeven ſpoontuls of Roſe-water, or Qrange- 
| Hower-water, add a little more than halt a 
Pound of fine Loaf-Sugar, ſeven Whites of 

Eggs, and three Yolks very well beaten, 

ſtrain it all in a Canvaſs-ſtrainer, and boil it 

till it be thick, ſtirring of it while it is boil 
ing. Orange-cream is made after this way, 
only leaving out half the Peel, aud putting 


in a Yolk or two more. = { 
To make a freſh Cheeſe. © f 
6 
| 
| 


* Take new Milk, put ſome Runnet to it, 
let it ſtand till it comes like a Cheeſe, then 
break it, and whey it, and force the Curd 
through a Canvaſs-ſtrainer ; then ſeaſon it 
with Roſe-water and Sugar; you may put 
in the Tolk of an Egg it you pleaſe; and if 
vou let it Nat it will be as well; temper it 
together, and ſo put it into a little Colander 
to drain, then put it out and pour ſome Cream 
upon it ; ſo ſend it to Table. 


13 
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being] To. make a Diſh. of Wild-curds, lille 

bj Almond butter. 
Take of the beſt Wild- curds, and force 
them through a Canvaſs- ſtrainer, and ſeaſon 
it with Roſe-water and Sugar, and lay it 
"Mont in a Diſh in what form you pleaſe, and 
- Wb ſerve it in; but few can diſcern it from 
Almond-butter, © ee 


Jo make a very good Sacł-Poſſet. 
Take a Pint of the beſt Sack, fourteen Eggs, 
lave out ſix of the Whites, and be ſure you 
take out all the Treads; put in one Nutm 
and ſome Cinnamon; mix your Sack an 
1. Pice very well, and be ſure you put in Su- 
gar enough at the firſt; ſer it on a Chaffing- 
dim of Coals, and beat your Eggs very well, 
ing put them into your Sack, and keep them 
ſtirring pretty faſt that it curdles not till it 
be boiling-hot z then take three Pints of Milk 
boiling off the Fire, pour it into your Baſon 
as hot and ſoftly as you can, and keep it 
very well ſtirring till the Milk be all in, 
id then take out your Spoon, take it off the 
1 Coals quickly, and cover it one quarter of an 
Hour; and ſo ſerve it covered. Chapt: 


it To make a Lamb-Pye fit for your Lady- X | 
er ge” ſhip's Table. 1 
n Cut your Lamb in thin ſlices, and ſeaſon 
it with Cloves, Mace, Nutmeg, Sugar _ | 


Ty 
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Salt, with a little ſmall. Pepper, and lay it 
in your Coffin; and lay on it and between it, 
a few Raiſins of the Sun ſtoned, and a few 
Currans, and a few Skirrets boil'd and-blan- 
ched, and the Marrow of two or three Bones: 
candied Limon, Dates, and dried Citron, pre- 
ſerved Barberries, and candied Lettice, and 
fliced Limon, large Mace and Butter; and 
cloſe your Pye; and when it is baked, let 
your Caudle be White-wine, Verjuice and Su- 
gar, beaten up with the Yolks of three or four 
Eggs, and ſet it on the Fire, and keep it tir- 
ring till it begins to be thick; put it in and 
om it together; ſcrape on Sugar, and ſend 
t up. f | ny 


To make a Lamb-Pye another Way. _ 


Cut your Lamb in thin Slices, and ſeaſon 

it with Pepper and Salt, and Nutmeg, and 

_ it in your Coffin, and lay on it large 
ace and Butter, and cloſe your Pye ; the 
fame way you may make a Veal-Pye. 


Carps ſtewed Royal. . 


After the Carps are kill'd, and the Garbidge 
drawn out of their Bellies and waſh'd, then 
ſteep them in Claret-wine with whole Spice, 
and whole Onions, Horſe-radiſh, and Li- 

mon ſhred, a little Salt and Vinegar ; then 

ſtew them gently half an Hour, or three 
quarters; then thicken. the Butter with 
Flour in a Sauce-pan ; add ſome of the Fith 


OT 
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or Carps· liquor, two Anchovies, Oyſters and 
Shrimps; then pour it over your Fiſh; let 
it thicken with the Claret, put in ſome Sip 
pets: Garni 


6 


zarniſh with the Milt, Horſe-radifh, 

and cut Limon, or what elſe you find pro- 

. Ch 4 | 5 A* 81 tt 18 
HFH to order der the beſt way. 


Firſt ſcald your Veſſels with Water-ſyder, 
made of the Paripgs of the ſame Fruit; then 
to a Hogſhead, after it is thus ſcalded and 
very dry; take a Quart of the beſt old Aa- 
laga-Sack, and put into it; ſtop it cloſe; 
and rowl your Hodſhead up and down eve- 
ry way to ſeaſon; then Tun your Syder 
having a Tap in it before you Tun it, fill 
not your Veſſel by. à pretty deal, leaving 
room enough for it to work in the Hogſhead, 
and ſtop it very cloſe to keep in the chat 


which elſe will work out at the Hogſhead ; 
and as you hear it work, for you mul ic 
Day watch it, when it begins to make muc 
noiſe in working, draw out every Day a Glaſs 
to give it vent, otherwiſe it will burſt your 
ge Hogſhead. And when it is fine draw it off 
en into another Hogſhead; and then again into 
e, Bottles as ſoon as you can. | 


Jo make Syder as fine as any Wine in Twenty- 
n four Hours, or thereabouts. | 


n Firſt, Let your Syder ſettle in the Rine 
h | for twenty four Hours or more, to take 15 

| ji " 
_ -.. 1 
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1 
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off from the groſs Lees; and then barrel i 
—up; and asfoon as it is Tunn'd, take i 
one to a Hogſhead of Syder the 
Whites of fifreen Eggs, beat them to a Froth 
and Oil; and when the Froth is ſettled; put 
ſo much fine Scowring - ſand into it as will 
make it neither too thick nor too thin, about 
the thickneſs of Cream; mix it well-toge- 
ther upon the Bung-hole,. and pour it into 
;your Syder; then with a Stick rouze it about 
ſoundly to mix it well together, ſtop it up 


* 


and as ſoon as tis fine, bottle it. 
D recover Syder that is decayed... 

Take to a Hogſhead of Syder, Twenty. 
four Pound of the beſt frail Malaga-Raiſing, 
and put them into your Syder, and in a few 
Days it will be fine, and very palatable; 
which Ft muſt watch by drawing . every 
Day a little, at a Peg-hole in your Veſſel; 
but let your Peg be not higher than the mid- 
dle of the Head of the Veſſel, then draw it 
.off preſently into Bottles,” or elſe in two or 


three Days it will not be worth a Farthing, | 


Another Way much approved to make any Syder, 
though quite ſowre, if not quite flat and dead, 
to be of the perfect Colour and Taſte with the 
Redſtreak, Thus, | 


Take in proportion to a Hogſhead of very 


pale ſowre'Syder fix Pound of brown Sugar- 


candy; then draw off as much of that ” 
| er 
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iter as in boiling with the Sugar- candy will | 

make a perfect Syrup; then ſet this Syru 
J cooling; and when it is perfectly 1 
pour it into the Syder, and ſtop it very 
cloſe; it will preſently cauſe a Fermentation 
but not ſo great as to hurt your Syder; 
your Veſſel muſt not be quite full, that it 
may have room to ferment, and in few Days 
into it will be fit to drink. „ 

Ho to preſerve Pippins. 


Take Pippins, and pare, core, and quar- 
ter them, and put them into fair Water, take 
In alſo ſome of their Parings, and the Parings 
ty- of ſome other Apples, which you will pare 
ins, and quarter alſo in ſmall Quarters; and 
few make them boil till they are tender; then 
le; put them into a clean Cloth, and let the 
ety Water run from them; and then take as 
el; W much of that Water or Decoction as will 
1d- ſerve to boil up the Quarters. that you have 
it reſerv'd for your Preſerve, and put it into a 
or | Copper- pan very clean, and put in as much 
3. fine Sugar as you pleaſe, but in proportion 
„co the quantity of Quarters of Apples that 
you intend to preſerve, put them all together 
4, and make your Pan boil upon a good Char- 
coal; fire till they are very tender; ftirring 
them ſometimes with a Spoon, but not. to 

7 break them; then take them out, and lay 
ur- them upon the Brims of a Diſh, or on a 
y clean Cloth a running; after this you ny | 

: : 
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diſh them up upon a Plate, and then make an er 
end of Ae your Syrup upon a quick Fire, ye 
putting in ſome more Sugar, and the Juice 
of Limons, and let it boil till it be a Jelly; 
then take it off from the Fire and let it ſtand 
till it is cold; and then pour it over your Ap- 
ples, and on the Brims of your Plates as you 
think fit. But remember to take out the Pa- 
rings of your Apples before you ſtrain the 
Decoction from your Apples. This Decofti- 
on is very good for the doing of almoſt all 
other Fruits; but ſome will boil the Parings 
before the Fruits, and ſtrain out the Water. 


To make moſt rare Sauſages without Skins, © 


Take a Leg of young Pork, cut off all the 
Lean, and mince it very ſmall, but leave 
none of the ſtrings or ſkins amongſt it; then 
take two Pound of Beef-ſuet ſhred ſinall, 
two Handfuls of Red-ſage, a little Pepper, 
Salt and Nutmeg, with a ſmall piece of an 
Onion: Mince them together with the Fleſh 
and Suet, and being Gi minced, put the 
Yolks of two or three Eggs, and mixing all 
together, make it into a Paſte; and when you 
uſe it row] out as many pieces as you pleaſe, 
in the form of an ordinary Sauſage, and fry 
them. This Paſte will keep a Fortnight up- 
on Occaſion. of FH 
T0 dry Neats-Tongues. 
Lake Salt beaten very fine, and Salt-petre» 
of each a like quantity; rub your Tongues 
_— 


+. 


e an ery well with the Salts, and cover them all 


— 
— 


* 


wer with it, and as it waſtes put on more; 


ore 
ſoft Fire. Before you boil them let them 


Je in Pump- rater one Night, and boil them 


n Pump- water. | ; 
Otherways powder them with Bay-falt z 
and being well ſinoak d, hang them up in a 


arret or Cellar, and let them come no more 


othe Fire till they are boil d. 
To roaft a NMeat's Tongue. 


Take a Neat's-Tongue being tender boibd, 
dlanched and cold, cut a Hole in the Butt- 
End, andJmince the Meat that you take out; 
then put ſome Sweet-herbs finely minced to, . 


minc'd Bacon, beaten Ginger and Salt, fill 
the Tongue, and ſtop the End with'a Caul 
of Veal, lard it and roaſt it; then make 
Sauce. with Butter, Nutmeg and Juice of 
Oranges: Garniſh the Diſh with flic'd Li- 
mon- peel and Barberries. 5 


To roaſt a Neat's-Tongue or Udder ot her ways. 


Boil it a little, blanch it, lard it with) 


pretty big Lard all the length of the Tongue, 
a alſo the Udder ; being firſt ſeaſon d wit 
Nutmeg, Pepper, Cinnamon and Ginger; 
then ſpit and roaſt them and baſte them with 
. L ſwee t 


it, with a minced Pippin or two, the Tolks 
of Eggs ſlic d, ſome. minc'd Beef-ſuet r 


— SEE, | 
; 
9 


hen they are hard and ſtiff they are W e 5 
; When row1 them in Bran, and dry them be 


* 
n 
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ſweet Butter; being roaſted dreſs them wit! 
grated Bread and Flour, and ſome of th 
Spices above-ſaid, ſome Sugar, and ſerve j 
with Juice of Oranges, Sugar, Gravy, an 
Mic'd Limon on it. : 


To make Minc d-pies with Neat's-Tongues. © 
Take a freſh Neat's-Tongue, boil, blanch 


and mince it, hot or cold; then mince foi 
Pounds of Beef ſuet by it ſelf; mingle the 
together; and ſeaſon them with an Ounce g 
Cloves and Mace beaten, ſome Salt, half 
_ + Preſerved Orange, and a little Limon-pe 
minc'd, with a quarter of a Pound of Suga 
four Pounds of Currans, a little Verquic 
and Roſe-water, and a quarter of a Pint « 
„Sack, ſtir all together and fill your Pies; 1 
the Figures as on the Copper-plate, Number 
or others as you pleaſe. 


we 
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Sauces for Roaſt Pigeons, or Doves, 


1. .Gravy and Juice of Orange. 

2. BoiPd Parſly minced and put among 
ſome Butter and Vinegar, beaten up thick. 
3. Gravy, Claret, and an Onion ſtewe 
together with a little Salt. | 
4. Vine-leaves- roaſted with the Pigeon 
minc'd and put in Claret-wine, and Sal 
boil'd together, ſome Butter and Gravy. 
5. Sweet Butter and Juice of Orange be: 
together and made thick. F - ys 
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of Cookery, &c, 147 
6. Minced Onions boil'd in Claret- wine 
lmoſt dry; then put to it Nutmeg, Sugar, 
jravy o the Fowl, and a little Pepper. 
2 Or Gravy of the Pigeons only. 


Sauces for all Manner of Roaſ Land-Fowl, 
as Turkey, Buſtard, Peacock, Pheaſant, Par: 
tridge. 


1. Slic'd Onions being boil'd, ſtew them 
in 3 Water, Salt, Pepper, ſome grated 
Bread, and the Gravy of the Fowl. . 

2. Take Slices Io White-bread, and boil 
hem in fair Water with two whole Onions, 
ſome Gravy, half a grateg. Nutmeg, and a lit- 
tle Salt; ſtrain them together through a Strai- 
Iner, and boil it up as thick as Water-Grewel ; 
then add to it the Yolks of rwo'Eggs, diſſol- 
yed with the Juice of two Oranges. 

3. Take thin Slices of Manchet, Gravy of 
the Fowl, ſome ſweet Butter, orated ut- 
meg, Pepper and Salt, ftew all together, and 
being ſtewed put in a Limon minced wigh 
the Peel. | 

4. Onions ſliced and boil'd in fair Water, 
od 2 little Salt, a few Bread-crumbs, beaten 
Pepper, Nutmeg, three Spoonfuls of White- 
wine, and ſome Limon-peel finely minced 
and boil'd all together; being almoſt. boiFd 


and the Gravy of the Fowl. 
Small nuts to a Paſte, with Bread, 


5- Stam 8 
Nutmeg, Pepper, 3 Cloves, Juice of 
L 2 Orange; 


put in the Juice of an Orange, beaten Butter,, ³ü 


tp thick. 
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Orange, and ftrong Broth, ſtrain and boil I gf 
them together very thick. pr 

6. Quince, Prunes, Currans, and Raiſins 

boil d, Muſkified Biſket, ſtamped and ftrain- 
ed with White-wine, Roſe-vinegar, Nutmeg, 
Cinnamon, Cloves, Juice of Oranges and 
Sugar; boil it not too thick, C 
7. Take a Manchet, pare off the Cruſt and 
 Tlice it, then boil it in fair Water, and being  þ; 
boil'd ſomewhat thick put in ſome White 
wine, Wine-vinegar, Roſe or Elder-vinegar,  ; 
Sugar and Butter. | 

8. Almond-paſte, and Crumbs of Man- 
chet, ſtamp them together with ſome Sugar, 
Ginger and Salt, ſtrain them with Grape 
ver juice, and Juice of Oranges; boil it pret 


To make Roſe or Elder-vinegar. 


1 Keep Roſes dried, or dried Elder-flowers, 
put them into ſeveral double Glaſles, or 
Stone-bottles, write upon them and ſet them 
in the Sun, by the Fire, or in a warm Oven, 
when the Vinegar is out, fill them up again. 


Io make Verquice. 


Take Crabs as ſoon as the Kernels turn 
black, and lay them in a heap to ſwear, then 
pick them from Stalks and Rottenneſs; and] 
then in a long Trough with ſtamping Bee: C 
tles, ſtamp them to Maſh, and make à Bagh n 


pl coarſe Hair-cloth, as ſquare as the Tre 


P — 
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fill it with the ſtamped Crabs, and being well 
prefled, put it up in a clean Veſſel. 
15 | To make Muſtard. 


| Have good Seed, pick it and waſh it th 
nd FF cold Water, drain it and rub it dry in a 


" 


with ſtrong © Wine-vinegar ; and being fine 
vl beaten, ſtrain it and keep it cloſe cover d, or 
te! grind it in a Muſtard-Quern, or a Bowl with 
a Cannon-Buller. of 


. To make Pan-cakes. 


a, Take three Pints of Cream, a Quart of 
pe Flour, eight Eggs, three Nutmegs, a Spoon- 
er full of Salt, and two Pounds of clarified 

Butter; the Nutmegs being beaten, ſtrain 

them with the Cream, Flour and Salt, fry 
them into Pan-cakes, and ſerve them with 
fine Sugar. 


or 2 | 
en, Take three Pints bf Spring-water, a quart 


. of Flour, Mace " Nutmeg | beaten, ſix 
Cloves, a Spoon | 

ſtrain them and fry them into Pan-cakes. 

1 Or thus, 


= 


* 
* 


nd Make ſtiff Paſte of fine Flour, Roſę- water, 
ee. Cream, Saffron, Yolks of Eggs, Salt and Nut- 


by meg, and fry them in clarifled Butter. 
33 RS Pa, 33 Rp 
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Cloth very clean; then beat it in a Mortar, 


L of Salt, and fix Eggs; 


5. 
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— 


* Or thus. 


Take three Pints of Cream, a Quart of 


Flour, five Eggs, Salt, three Spoonfuls of Ale, 
a Race of Ginger, Cinnamon as much; ſtrain 


« + 


* 3, ** 
4 if 


N 


— 


"theſe Materials, then fry them, and ſerve 


them with fine Sugar. 
To make a Tanſey | the beſt way. oy 


Take twenty Eggs, and take away five 


Whites, ſtrain them with a Quart of good thick 


ſweet Cream, and put to it a grated Nut- 
meg, a Race of Ginger grated, as much Cin- 
namon beaten fine, and a Penny Whate-loaf 
Tated alſo; mix them all together with 7 
ittle Salt, then ſtamp ſome green Wheat 
with ſome Tanſey Herbs, ſtrain it into the 
Cream, and Eggs, and all together: Then 
take a clean Prying-pan, and a quarter of 2 


Sl 5, + „ oy*® 


Pound of Butter, melt* ih and put in the 


Tanſey, and ſtir it contihally over the Fire 
with a Slice or Ladle, chip. it, and break it 
as it thickens, and being well incorporated, 
put it out of the Pan into a Diſh, and chop 
it very fine, then make the Frying- pan very 
clean, and put in ſome more Butter, melt it 
and fry it whole, or in ſpoonfuls; being 


finely fried on both ſides, diſh it up and 


o 
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juice, Elder. - Vinegar, Cowllip- Vinegar, or 


the Juice of three or four 5 and * 
on 20 good ſtore of Hog e 


ak 1 | . RY 8 1 


Take 3 4 little TY abet 1 14 
and Violets, ſtamp and ſtrain (Hy wk eight 
or ten Eggs and Salt, fry them in feet Bat. 
ter, and ſerve them. on a n or n with 


* 2 


2 * 1 170 Ab for al. 


| Take Tanſey. and all Manner mY 3 28 
before, and beaten Almonds, them 


with the Spawn of a Pike or Gt TR ſtrain . 
them with the Crumb. of a fine. Manchet, 


Sugar and Roſe-water, and. fry it in fivect 
Butter. .. '* 


4 To collar 4 Sur lin, Flank Vile, Roxd, 


i n or Pore Rib of Boo © 


II. 


Take the Flank of Beef: Mics ont i ihe 8 5 


news and moſt of the Far, put it into Pic- 
kle, with as much Water as will cover it, and 


put a bandful of Petre: ſalt to it; let it ſteep 
three Days and not ſhift it; then take it out 


and hang it a draining in the Air, wipe it dry, 


then have a good handful of red Sage, ſume 
2 5 of Ro —_ Savory, Marjoram and” 
iL 4 . Tim 140 | 


N . 
** 5 


_Cloſe it up with a piece of coarſe Paſte, and 
*bake it in à Baker's Oven; it will ask fix 
"Hours foaking. s. 


Jo make Sauce or Pickle to keep Veniſon 
Ya. of that Innted.. 5 5, 
Take ſtrong Ale, and as much Vinegar as I 0: 
will make-1t ſharp, boil it with ſome Bay- 
ſalt, and make a ſtrong Brine, ſkum it, and 
let it Rand till it be cold, then put in your 
. Veniſon twelve Hours, preſs it, boil it, and 
/ ſeaſon it, chen babe it, 


0 tber Souſe for Tainted Veniſon; + 9 


Take your Veniſon, and boil Water, Beer, 
* + and Wine-Vinegar together, and ſome Bay: 
rd” AT 


: aa SP cc awd 


* g 1 * 
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N 8 1 


leaves, Thime, Savory, Roſemary and Fenil, 

of each a handful; when ir boils put in your 
Veniſon, parboil it well and "gy it, and 
ſeaſon it as aforeſaid); bake it to be eaten 


cold or hot, and put ſome raw. minced Mar 


jon under! Ir. 


obo q to preſerv Trinted 7 fn, 


Bury it in the Ground! in a clean Cloth all 
Night, and it will take e, the a js 
favour or png 


; i '<. , 


Otber Suſe to cites Beef or Mutton © 


2 


to give 1 it a Veniſon: colour. oc 


Take ſinall Beer and Vi egar, Ab parboil 
your Beef in it, let it ſteep all Nike, then 
put ſome Turnſole to it, and being baked, a 


good Judgment ſhall not tt it t from Red 


ot Fallow Peer. n 


Otherways to be Ram, Father, 5 
or other Mutton, for V. eniſon. 


Bloody it in Sheep 6&5 Lamb's, or Pig's 


Blood, or any good and new Blood; ſeaſon _ 


it as before, and bake it either for hot or 


cold. In this e you ma bake Mutton, 


* or Kid. 


1 
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1 0 when in Sag. 


+: indo Salon in bealbn from, Al holla 
Tide till ne. 

Thames Salmon in ſeaſon ** Sil and 
allow ' d to be e to n Rood ar thol 
September. e 

Sturgeon catch! d. än the Eaſtern- arts in 
April, May, and June, (Excellent Fith roaſt 
ed freſh ) but chiefly/ eaten pickled; moſ 
caught at Hamborough, and at à place belong 
ing to the King of Pruſſia, call d Filom; ſome: 
times catch d in the River Severn, as. now 
and then in the Thames. 

+ + Tarbett in ſeaſon all the Year, but ſcare 
5 15 the Months of Heqenfer. Fanuary and Fe- 
ruary 

3 Spawn i in Mo in ton all the, Yea, 
at ſome Face or . Thames-Carp reckot 
ed the beſt.. 

Whitings and Cod. in ſeaſon here ffi 
November, but in the Northern - Counti 


1 . 8 
| ORE in Gb from Chrifinins to Fun! 
to be » er catcht in the River Severn. | 

Mac karels in feaſon the latter End of Ani 
and continve May and June. 

Lol ſters, and Grabs come in in Auguſt, and 
hold till mc ap which is call'd the firſt 
ſeaſon; and from Chrifimas to June, is'call'd 
the ſecond ſeaſon. 9 

n 
OS of & aa 


4 | 4 n * 
I. © * 5 Y v "y 
* | OY CS ke ih 


teal, Eaſtexlings; Heathcocks,. Wood: cocks, 


7 e 3 
Oy dere in ſeaſon om the Beginn 
ptember to April. * 8 ine ng 
Herrings in ſealem 4 in Tur, but the big alt 
ſeaſon” when in full Ro.W * n September 
October and November. 40 
Trouts in ſeaſon in April, 3 and the Be- 
ginning of June; e the Chief Coun- 
try for them. 
" Soles, Thornback, 92 ha and. ds, always | 


in 1 EY 19! Tg 


bool 4 Robbets, &c. when in Seaſn. 


In: Januar), Febrainy and Angb Turkey, 
Poults, Green - Geeſe, Ducklings, ſmall at 


Chickens, ſome Pigeons, Tame Sucking Rab- 
bits, Pheaſants and Partridge with Eggs, are 
in ſeaſon. And in March, Leverets, Wild 
Pigeons, Wild Rabbits. In April, May anil 
Lie the Chickens come to be large Fowls, 

that Turkey, Geeſe, Ducks AF owls are 


in ſeaſon all the Year. 


"4 
$45 5111 rr v1 ary IQ 7 | 


In Jah and 400, WH Ducks that ſhed 


their Feathers, which are called Flappers or 
Moulters, come very Fat; and at the latter 


End of the Year moſt ſorts of Fowls both 
Wild and Tame are good and in ſeaſon, as 
Swans, Buſtards, Wild - Geeſe, Brand- Geeſe, 
Wild- Ducks, Teal, Widgins, Shufffers, Pen- 


1 Plover, Lark il \Black-birds, 
nipes, rn Qua 2 


85 
* 
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Thruſhes, Fal, Pheaſants, Partrides Bit. I Wi 
tern, Geeſe, Tame - Ducks, Cock - Turkeys rar 
and Hen-Turkeys, Capons, Virgin: Pullets I pe: 


and Hens with Ges, and Chickens; ae tal 
Hares and Rabbits cro 


Pa 
1 e 
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That the Cock Turkey is __ oli 
ſeaſon after Chriſtmaſi, but * Hen con · ¶ ne: 


„ tinues in ſeaſon till Eaſter, and 18 with fre 


2295 all the Spring. W ee 
* To make Gray. "F445 it 
Fs 


Slice lean Beef, and lay it in a 8 ſe 
with a bit of Butter, and a Slice of Bacon; 
Cover it very cloſe; and when it is done add 

2 Ladle-full of Jelly-broth, ſo; keep it for 
uſe; and when 50 havs: occaſion add ſome 


"of | 8 ; 0 | tt 
918% yo Toh Butter fir ay n 
| ings: OY a; Ss F 


Set the Butter over the Fire in the Sauce tl 

„ and let it boil till tis ſo brown as you b. 

like it; then ſhake in Flour, ſtirring it all s 
the while ; 3540: ul it for ay Sauce that p 


too thin. . * 29 t] 
7 * FI.) | £21 5 * t 
8 | -To make wah Sturgeon, I 

t 


Tale a Leg of Beef, and . it with t 
eaten Mace, White Pepper, Salt, * b 
& . Inter- 
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Winter- ſavory, Penny- royal, ſweet: Marjo- 
ram, Parſly ſhred ſmall, with a little Limon- 
peel, and an Onion as big as a Wall nut; 
take a good Neats- foot, bone it, and cut it 
croſs Diamond - cut, ſo lay it together in the 
Pan, and juſt cover it with Water, and bake 
it tender; and when you have made a Din- 
ner of it, pick it all out of the Liquor clean 
from the Bones; and when it is cold, ſhred 
it very {mall with a little Beef - ſuet ſhred al- 
ſo ; then beat it in a Stone-mortar, ſo ſqtieeze 
it into a Veniſon-pot, and put thereon the 
Fatt that came off when it was firſt baked, 
ſet it in a cold Oven one Hour.” 


+ N 


I To make Pottage. 


Take a Quarter of a Pound of Butter and 
put it in the Stew - pan, and let it ſtand over 


the Stow till it is brown; then ſhred an Onion 


ſmall and put into it; then ſhake in ſome 
Flour whilſt *ris pretty thick; then put in 
the ſtrong -Broth by degrees, and ſo let it 
boil a quarter of an Hour; then put in two 
Slices of Limon, a little Mace, beaten Pep- 
per, and a little bunch of Thime; then take 
the Ox· pallates and Sweet-breads, cut them in 
thin Slices, and put in the Pottage with ſome 
Forc'd meat- balls; then let them ſtand over 
the Stow, and as the Fat riſeth ſkim it off; 
then take three Heads of white Endive and 
boil it a little; then ſhred it and put _ = 

” ; | __ » _ rote 
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Broth wit 


- and let it boil a 
little while; then take a French - Roll, and 


*eutit in thin Slices, and toaſt it very brown, 


and put it in; or you may put in a roaſted 


Fowl in the Middle of it, and fo ſerve it up; 
d the Diſh with green Endive {cal- 
d, and Iced Limon. * 


4 White Frigaſie. 


Aged 5 frying 3 it with Butter Nog muſt 
flew it in the frying with fair Water, Salt, 
Spice and Herbs, ſo that it is enough; put it 
into White-wine, Shalors, Anchovies, Gra. 


vy, let it ſtew a little more; then put it in 


the Yolks of Eggs beaten with White-wine, 


beaten Mace, and a little ſhred W 8a. 
55 Vory, and pieces of Butter, 


A General Sauce. 5 
; Mince 2 little Limon-peel very hall 2 
little Nutmeg, © beaten Mace, and Shalot, 
ſtew them in a little White-wine and Gray 95 


ſo melt your Butter therein; if it be 


* 


Haſhes of Mutton, or Fiſh, add Anchovies, 


a little of the Liguor of, ftewed Oyten and 


Pottage Nn 


Take a Leg or a Shin of Beef, the I 


4 


end * a Ne of Veal, or Mutton, walh t 
A 


> 
I 
4 
" * 


1 
und 


Gallons of Water fix or eight Hours, flowly, 
covered cloſe ;, and when it is half done, put 
in half an Ounce of white whole Pepper tied 
in a Rag, and two Onions; and when the 
Meat is boiled to Rags, ſtrain all through a 
coarſe Hair-ſieve, ſqueezed hard, and add a 


159 
Meat, then chop it in pieces, boil it in two 


little Cloves, Mace and Nutmeg; beat in a 
very ſmall bundle of ſweet Herbs, one Sprig 

of each of Spinage, Sorrel, Beets, or Endive 
a good handful of each ſhred groſs; let it boil 


tit or Pigeons in the middle of it, and fried Balls, 

ira: Sauſages, cut in little bits, ſmall Slices of Ba- 

in] con fried toaſted White-bread in ſquare Slices, 

ine you may add Gravy, Cocks-combs and Pa- 

ga- lates boiled in Water tender, peeled, and cut 
in long bits; in the Spring add Aſparagus 
cut in bits, with long green Peaſe, put in 
before the Herbs; in Winter, the Pulp f 

White-peaſe; when you duh it, beſure it boils 

in a Diſh over the Chafing-diſh, before von 

ot; ſerve it up; the fryed Combs and Palates boil 

vy, in a little of the Broth before you put them 

2 in the Diſh, with Lamb: ſtones and Sweet- 

ies, breads; or if you. pleaſe, with ſome, of the 

and Combs and Pa tes. "be > * 


a while, then diſh it up with roaſted Ducks, 


* 


. To roaft Veniſon. 
Beat the Whites of two Eggs with a little 


Flour, that is fine, and do it over with * Fi 
A | wy * ther 


8 


1 
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ther two or three Times; then baſte it with 


Butter and flour it; boil Claret with Salt, and 


add Gravy; boil [grated White-bread with 
Claret, Cinnamon, Sugar and Butter. 


To collar Beef. 


Take a whole thin Flank of Beef of two 
Stone and upwards, bone it, pull off the in- 
ward Skin, and ſlaſn it croſs and croſs, in the 
middle, eſpecially where it is thick; lay it 
in Pump- water ſix Hours; then ſalt it with 
as much white hard Salt of Salt-petre, as an 
Egg mixt with two Porringers of white Salt; 
or if your Petre be ordinary, then falt. it with 
one Porringer of each, rubbing the Salt very 
well in, and ſprinkling a Porringer of 
Wine Vinegar upon it, fo let it lay three or 
four Days, rubbing and turning it once a day; 
then rinſe it out of the Brine. with a Pint of 
Claretz then ſeaſon it with Nutmeg, Mace; 
Cloves, Famarca - Pepper, and White-pepper, 
of each a quarter of an Ounce, beaten all to- 
gether, with Thime, Savory and Limon, 
after they are waſhed and ſtript, a good 
handful of each; alſo half a handful of 
Sage, and the Rind of one Limon, all ſhred 
{mall together; fo rubbing all theſe together 
very well in all the Inſides, Cuts aud Clefts, 
binding it up with a Tape, lay it in a long 
Pott with the Claret, lay the Skins and Bones 
the Top to ſave it from a Palſey-water; 


7 


3 


La- 


thing go out; let them ſtand in a warm place, 
then diſtil in a Limbeck with his Cooler; 
then put in the Water, Sage, Roſemary-wood, 


Betony-flowers. of each half a handful, of 
Lilies of the Valley, and Burrage, Bugloſs 


and Cowllip-flowers one handful of each; 


ſteep em in Spirit. vini, as they be in ſeaſon, 


till all may be had ; then put ro them Balm, 
Motherwort, Spike-flowers, Bay-leaves, or a- 
ny Leaves and Flowers, of each an Ounce, 


pat them in the diſtilled Wine mentioned a- 


bove, ſteep them ſix Weeks, then diſtil as be- 
lore; then put into it Citron-peel, Peony- 
eds, dry and huſked, of each five Drachms, 
half an Ounce of Cinnamon, Cardomum- ſeeds 


an Ounce, Lignum-aloes one Drachm, powder 
al theſe and put all in, then diſtil Spirit. vini 


above, then digeſt it ſix Weeks; then ſtrain it 


and preſs it; then filter it; then put a Scru- 
ple of Saffron, and half an Ounce of dried 


Roſes in a Sarſnet-bag in it. 
Souſe for Brawn. 


Half Beer and half Water, and Wheat- 
ran and Salt boiled well together, and fo 


train it; and when it is cold add more Salt, 
r'; und in a Fortnight * boil it. 


Li- 
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Lavender - flowers ſtript from the Stalks, fill 
a Gallon-glaſs with them, pour five Quarts of 


Rect. Spirit. vini on them; circulate them ſix 
Weeks very cloſe with a Bladder, that no- 


1 


Nutineg, Cubebs, Yallow-ſanders, of each half 
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5 | Liquor for Sturgeon, - _ 15 
Take Beer-vinegar and boil it very well 


with a little Salt, and let it be quite cold 
then pour it into the Fiſh and cover it ven 


cloſe. eo; ; 

| Jo keep Anchovies, * 

| 8 R , an 

Cover them two Inches thick with Bay- thi 

ſalt. NT, Wk 9 

To keep Mangoes and Bamboes. * 

500 | * | e 

- Mingle Muftard and Vinegar and coverfſ ön 

them C ole, f — 12 
0. ftew Oyfeers. 

Take a Quart of Oyſters, renſe them one 5 


by one in their own Liquor, with à little 
Vinegar and White-wine, then ſtrain the Li, 
quor into them; then put thereto Mace and 
whole Pepper, Cloves, Nutmeg, and a ver 
* little Thime and Savory, a whole Onion and 
2 little Limon- peel, cover it cloſe and le 
it ſtew very ſlow almoſt a quarter of 
Hour; then make the Sauce with fix Spoon 
fulls of the Eiquor, Shalot, Anchovies, melt - 
the Butter therein, ſtrowing in a little Mace 
beaten Juice of Limon; wet Sippets in the 
ſtewed Liquor, lay your Oyſters the belt Side 
upwards; crumble the Yolks of two or three 


Egg 


Eggs, ſo pour on the Sauce: Garniſh with 
Limone, Barberries and Greens. 


tr 25 To fry Oyſters. 


er Pick out the Largeft and dry them in 2 
Cloth; beat the Volks of two or three Eggs 
with one or two Spoonfuls of Cream, or Milk, 
and ſtir therein ſome grated Bread; then dip 
a7Y the Oyſters therein, and fry them in a great 
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Fan boiling- hot Suet, as you do Frit- 


ters, of a pale, bright, brown Colour; you 


need not turn them, neither need you turn 


wer melts, if they have ſtore of Suet. 


\ 


To boil a Couple of Carps. 


in Claret, and boil them in good relith'd Li- 
quor halt an Hour, make the Sauce with 
} good ſtrong Gravy-liquor, the Blood and 
Claret, a whole Onion, three or four Ancho- 
vies, ſhred Shalots, a quartered Nutmeg, a 
Blade of Mace, a little whole Pepper, ſtew 
all theſe together; then melt the Butter thick 
therein; beſure the Fiſh be well dreined before 
you put your Sauce therein; add Juice of Li- 
mon. | 


To ftew a Conple of Carp. 


Scale them and gut them, ſave the Blood 


scale them alive, wipe them very well with 
a Cloth, put them in a Stew- pan with a quatt 
| M 2 of 


1 


: 
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of Claret, a pint. of Syder and a little Vi- 
negar and Salt; then ſtab them with a Pen. 
knife in ſeveral Places, and let them bleed 
very well in the Liquor; then take out the 
Carps and gut them, and take from the Guts 
the Gall, and then put in the Guts again; 
then add a bundle of ſweet Herbs with ſome 
large Mace, ſliced Ginger, one Nutmeg quar- 


tered, whole Pepper, three Anchovies, a lit 


tle Limon-peel; when it is almoſt done, two 
Onions, a whole Shalot, a little Gravy, co- 
ver all cloſe and ſtew them half an Hour; 
lay the Carps in the Diſh with the Guts, and 
5 57 and thicken the Liquor with the 
Volks of ſix or ſeven Eggs; you may add a 
Couple of Eels to ſtew or broil, Oyſters, 


Shrimps, Juice of Limon, or ſliced Limon, 
To maronet Trouts or other Fiſh. 


_- Fry the Fiſh in ſtore of clarified Butter, 
or Oil, or Suet, till they are criſp; then 
take them out of the Pan and let them ſtand 
till they be cold, take an equal quantity of 
White-wine and Vinegar, ſome Salt, whole 
Pepper, Mace, Cloves, Nutmeg, Ginger {li 
ced, Roſemary, Thime, ſweet Marjoram, 
Winter-favory, a Bay-leaf, or two Onions; 
| bail all theſe together almoſt a quarter of an 
Hour, fo pour it on the fried Fith in a Stew: 
pan hot, ſo ſlice a Limon-peel, and add a 
Pint of Oil, it will keep a Month 5 

| | | WII 
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with Liquor; ſerve it with Oil, Vigegar and 
Limon þ | | 


To ſouſe Salmon or Trouts, or dreſs it bet 5 


Let your Liquor be Wine, Water, White- 
wine-V inegar, a little whole Pepper, Mace, 


and other Spices, one Onion and a little Li- 
mon-peel, Thime, Savory and Roſemary; let 


theſe boil together a little while, then put 
in the Salmon or Trout; a Joll of Salmon 
muſt boil halt an Hour, the other according 
as in bigneſs; you muſt take it out of the 
Liquor to be cold, and put your Liquor in 


aStone-veſlel to cool; add more Vinegar and 


Salt, then keep your Fiſh therein; it my be 
boiled in the ſame manner; to either, make 
the Sauce a little Liquor, White-wine, An- 
chovy, beaten Mace, Shalot, ſtrew a little, and 
melt the Butter therein; you may add ſtewed 
Oyſters, Shrimps, or fried Smelts; theſe Fiſh 
to eat hot nod be ſcalded: You mult gar- 
niſh it with Limon, andfqueeze Juice of Li- 
mon thereon, for Pike, or ſome other white 


Fiſh; you may leave out the Anchovy, and 


increaſe the quantity of beaten Mace, with a 
little Shalot. ; 


To do a Los of Pork Hum: faſbion. 


Take a Leg, cut it Ham-faſhion, put it in a 
Tin-dripping- pan, 1 Earthen-pot; 


” . 


let 
it 


* 8 n 4 * n 
* 
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it ſtand all Night in the Oven, that is, if ye 
draw your Bread about 12 a Clock at Night, 
then by 4 a Clock the next Morning take it 
out, and before it is cold, take half a hand- 
full of Bay- ſalt, and as much of that ye cal] 
falt upon falt; rub it well, and make a little 
hole in the thick part of the Meat, to let the 
Salt come to the Bone. pg 


 Manced-pyes of Eggs. 


Ten Eggs boiled hard, and cold, ſhred 
them with one Pound of Beef-ſuet, ſeaſon it 
with a little Salt, half an Ounce of beaten 
Cinnamon, a little Mace, better than a quar- 
ter of a Pound of Sugar, half the Rind of a 
Limon ſhred ſmall, fix or eight Dates ſhred 
mall, three Pippins chopt ſmall, a quarter of; 
Pint of Roſe-water, a Pound and a quarter of 
Currans, theJuice of an Orange and a Limon; 

what Sweet-meats you pleaſe, wet or dry. 


» To make Battalia- pye. 


Take Veal Sweet-breads, Lamb-ſtones and 
Sweet-breads, cut the large Sweet-breads in 
proportion to the bigneſs of a Wall nut, ot 
Cheſs- nut; take a Calf*s-tongue or Lambs 
tongue parboiled a little, ſo peel them and 
ſlice them ; ſome ſliced Calfs-head or Lambs 
- head, Scollops of Veal or Mutton- larded 
with Bacon, two or three ſlit Larks, a fer 


Oyſten 


„ e eAAH 
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Oyſters plumpt; ſeaſon theſe with Salt, Nut- 
meg, Mace and Pepper; lay theſe into your 
Pyes that all places may fare alike; add Balls, 


hard Eggs, the Yolks of them, and a large 


* 


piece of Marrow, large Mace, pickled Bat- 
berries, and good ſtore of ſweet Butter on 
the Top; and when it comes out of the 
Oven, boil ſome White- wine, Mace, and ſweet 
Butter and put into the Pyes; if for a ſweet 
Pye put Sugar in, and leave out your large 
Oyſters and Balls, and add pieces of boiled 
Potatoes, preſerved Lettice, and Suet, with 
other Sweet - meats, to make the Cruſt half a 


Peck of Flour, almoſt three pound of But- 


ter, and boiling Water. 


To make Oyfter-pye. 3 

Make good Cruſt, raiſe the Pye thin, let 
your Oyſters be ſcalded in their own Liquor, 
White-wine, Spice, Onion, Thime, Savory ; 
and when they are cold put them in the 


Pye, with Butter under, and Marrow, hard. 


Yolks of Eggs, a little Pepper and Salt, bea- 
ten Nutmeg, large Mace, Barberries, more 
Butter on the Top ; bake 1t in a quick Oven, 
then boil White-wine with a little Mace and 

Butter, and pour it into the Pye. 


To maks White-pot.. 
Take three Pints of new Milk, or Cream, 
the Yolks of five Eggs, two Whites, beat 
2 M4 vou 
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your Eggs with a little Roſe-water, Nut. 
meg, two or three Spoonfuls of White-ſugar, 
ſlice half a White-loaf very thin in the Milk; 
and when 'tis a little ſteeped break it with 
your Hands, then put in your beaten Eggs 
and break it with your Hands; then put in 
your beaten Eggs and break it a little more; 
then put in a little bit of ſweet Butter on 
the Top, or Marrow if you-pleaſe ; ſcatter 
a few Raiſins on the Top, you may put Puff. 
. paſte round the Diſh, bake it half an Hour 
in a ſlow Oven. | k 


To make Scotch Flummery. 


Take a quart of new Milk, mended with 
a little Cream, beat the Yolks of ſix Eggs 


with a little of the Milk, or a little Roſe- 


water, ſweeten it with a little White-ſugar 
and Nutmeg, butter a Diſh and pour it there 


inz et it on a Chafing-diſh of Coals over a 


broad flow Fire, cover it eloſe; and when it 
begins to thicken ſtrow in ſome Curran 
lumpt in Sack on the Top. You mult not 
ir it whilſt 'tis over the Fire; and when 
you perceive all over take it off quick and 
ſerve it up. * | | 


To make Tanſey. 


Take a Pint of Cream, twenty, Yolks of 
Eggs, ten Whites, beat them well, two pe 
he, bes | ul 
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ut. fulls of Roſe-water, a little Nutmeg, ſome 
ar, fine Sugar, Naples“ biſket grated, a Pint or 
k; more of the Juice of Herbs, fry it with 
th Butter, or ſtir it in a Skillet till it begins to 
gs J thicken, then ſet it in an Oven to ſettle it; 
in ina Tin-pan well buttered for the purpoſe; 
e; then butter a Plate and turn it out, and then 
on ſqueeze the Juice of Oranges upon it, and 
ter ſtrow fine White · ſugar on the Top of it, and 
if. quartered Oranges round the Diſh: If your 
ur EY Herbs be Spinage in your Tanſey, you may 
add a few Wall-nut-leaves beaten with Sack, 
it doth very well z in Pippin-time half the 
Eggs and 6 or 8 Pippins ſhred very {mall ; the 
„ fame with a little more Biſket boiled, will 
th Y make Excellent little Puddings to Batter, with 
Koſe-water and Sugar. 8 


Jo make Patty- paſties. 


it Take the Kidney-fat of a roaſted Loin of 
im Veal and fhred it ſmall, with a little of the 
wot Kidney or Veal; ſeaſon it with a little Salt, 
en Y Cinnamon, Mace, Sugar, a little grated Bread, 
nd a little Cream, four or ſix Eggs, half the 
Whites, a little Roſe-water, ſo blend it toge- 
ther, and put it into ſmall Paſties of Puff⸗ 
paſte, and ſo fry them in great ſtore of hot 

Suet, or bake them, or old Sweet-meats in 
of P uff paſte doth well. * Pe. 5 | "4 a 
on- | ve... 
ills 10 1 
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Nds Trine. 


Take of the fineſt Flour well dried before 
the Fire, mix it with a Quart of new Milk, 
not too thick, ſix or - Eggs, a little Nut- 
meg and Mace, a little Salt, Sack or Ale; 
beat them well together, make it pretty 
thick with Pippins, fo fry them dry. 


To make ordinary Plumb-cake. 


©. Take half a Peck of Flour dried before the 
Fire, put thereto Mace, Cinnamon and Nut: 
meg; beat in almoſt half a pound of White 
ſugar, beat in four Eggs, three pound of But- 
ter ; work all theſe together very well till 
you diſcern no pieces of Butter, then put in 
half a Pint of Sack and Roſe-water together; 
diſfolye 2 or 3 Muſk-plumbs ; wet it with a 
2 of Ale- yeaſt, and a Pint of Milk warm, 
o work it very well with your Hands up- 
wards ; then put in a pound of Raifins of 
the Sun ſtonel and ſhred ; then put in four 
pound of Currans, mix them very well, and 
cover it with a Cloth, and fer it before the 
Fire to rife an Hour before you ſet it in the 
Oven, fo bake it in a Hoop, and let it be 
two Hours if the Weather be cold; ſave out 
one pound of the Butter to be melted, and 
pared in, and work it before you lay it a 


Tiling. 
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To make Com ſlip or Glliflower-wine. 


re Take three Gallons of Water, put to it 
Ik, I fix pound of the beſt Powder-ſugar, boil the 
at Sugar and Water together. halt an Hour; as 
le: the Skum riſeth ſkim it off; when the Time 
ty is expired ſet it to cool as you do Wert; 
and when tis cool take a large Spoonful of 
the beſt Ale-yeaſt, and therewith beat well 
three Ounces of Syrup of Betony, then pour 
it into the Liquor and brew it well toge- 
he ther; then put in a Peck of Flowers, only 
it- the Flowers cut from the Bottoms, and in- 
te- fuſe them in the Liquor, being mixt with the 
t- Y Yeaſt and Syrup; let them work together 
il three Days covering them with a Cloth; 
in then ſtrain it and put it into a Caſk, and let 
r; Þ it ſettle there three Weeks, or four, before 
2 you bottle it to drink the old Syrup. Each of 
n, the Flowers will ſerve as well as Citron. 


P; | | ; 
of To make Cowſlip-wine another way. 
id Take nine Gallons of Water, put to it 26 


he pound of fine Powder-ſagar, when tis warm 
he and the Sugar melted ; put in the Whites of 
be Y fix Eggs well beaten; when it boils ſkim it 
ut clean, then let, it boil one Hour; you muſt 
d do chis boiling- hot upon a Buſhel of Cowſlips 
pickt, then cover it cloſe and let it ſtand 
twenty four Hours, ſtrain out the C 

| | „ 


them; keep ſome of them whole and 1 
5 the 
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and put fix Toaſts of brown Bread well toaſt. 
ed, and ſpread both ſides with the ſtrongeſt 
thick Ale-yeaſt you can get, then put the 
Juice of ſix Limons and the Peel of two; 
then cover it cloſe and let it ſtand two 
Weeks, or three; then bottle it up and put 
2 Knob of Sugar in every Bottle; cork it 
well, and in a Fortnight you may drink it, 
and it will keep a Year; and if you will 


keep it longer you muſt add to your Sugar 


three pound more. 
To ſcald Goosberries. 


Take a Pint of White-wine and a Pint of 
Water, one pound of White-ſugar, ſo ſcald 


as many Gooſberries as the Liquor will cover; 


the ſame Liquor will ſcald two or three Par- 
cels, ſuch Liquor doth well to quoddle Pip- 
pins, cut in halves not pared, and dithed 
with the Liquor; ſo you may ſcald any other 


Fruit. 


n make Hedge- bog Cream. 


Take a quart of ſweet Cream, five Yolks 
of Eggs well beaten, ſet it on the Fire ; be- 


fore it boils take three Spoonfuls of ſoure 
Cream, give a boil till it is'turn'd, then 


* 


pour it in a Cloth, and hang it up to dry; 
then take a pound of Almonds and blanch 


— — 9 2 8832 — 


* 


the reſt with Roſe · water, or Orange · flower · 
water to keep them from oiling; then mix 
the Curd and Almonds together, and lay it 
in a Diſh in the Shape of a Hedge -hog; cut 
the Almond in four pieces and ſtick em thick 


in the Back to look like Briſtles, and put 


two blue Currans for Eyes, then take a 
Pint of new Cream, and ſweeten it accord- 


ing to your Taſte, and pour it on each ſide 
of the Curd. | 


1757 pot Rabbits or Hare, 
Take Rabbits and bone them, and mince 


them very well, and fine, ſeaſon them pret- 
ty high with Nutmeg, Pepper and Salt; and 


when ſo done take ſome Bacon and cut in 


thin pieces, and lay the Rabbits, and a Laying 
of Bacon, and fill the Pot up with Butter; 


let it ſtand four Hours in the Oven; when 


you draw fill it up with Butter, three Cou- 
ple of Rabbits will do it. 


To pickle Muſhrooms. 


Take thoſe Muſhrooms that look not black. 


nor red underneath, nor them that grow near 
a Wood. ſide, nor near any Mineral-ground, 
and peel off the outward Skin with a Knife, 


and throw em in a Pail of Water, and cut em 
thro' the middle; and if amps, no Worm- 
then put 


holes in them, then they are g 
8 them 
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httle Salt, a few Bay- leaves. 


- 
- 


it in the 


- Broth and ferve them up 
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them in a clean Pipkin, and put in a hand: 


full of Salt, more or leſs, according to the 


quantity of Muſhrooms, without any Wa- 
ter; let them ſtew a quarter of an Hour, then 
take them out of that Liquor; and when 
they are quite cold put them in Pickle made 
of A and White - wine, and fome large 
Mace, ſome beaten Pepper, a few Cloves, a 


* 


French Fottage. 


Take about eight or ten Pound of Beef, and 
two or three Knuckles of Veal, and a few 
ſweet Herbs tied up together, a little Vine- 
gar, and half a Dozen of Anchovies; boil 


them in a Pottle of Water, until tis boiled 


away to three Pints; then ſtrain them through 
a thin Cloth, and when you are ready to uſe 


take as much as will ſerve your turn, and ſet 
it over a few Charcoal; then take a Duck 


or Pullet, which you think moſt in ſeaſon, 
and take off the Skin; then take a few ſweet 
Herbs and ſhred them ſmall; then rake two 


or three Eggs, and a little Nutmeg and Salt, 


and beat them all together, then rowl the 
Duck in them and roaſt it yellow, and lay 

middle of the Diſh; then take ſome 
French: bread, cut Sippets thin, take a little 
Spinage and Parſly and cut it together, but 
not very ſmall, and put them a top of the 


* f 
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To make Snow. | 


Take the Whites of eight Eggs, a Saucer 
full of Sugar, as much of Roſe-water, and 

ut in it a Pottle of Cream that is thick, and 
— it all together, and as the Snow riſeth 
take it off; then take a Loaf of White 
bread, cut the Cruſts, and ſtick a Branch of 
Roſemary in it, then with a Spoon caſt off 
the Snow an the Top, and all over the Loaf; 
then gild; it muſt be beaten with a Choco= 
let-ſtick. | e 


To pickle Oyfeers. 


Take 200 Oyſters, the newer the better, 
and be very careful in the opening of them, 
to preſerve their Liquor in a Pan; then cut 
off the ragged black Verge, ſaving all the 
reſt, which you ſhall put in their own. Lt- 
quor, and Oyſters ina Kettle, and boil them 
half an Hour on a gentle Fire, often ſkum- 
ing them as they boil ; then take them off 
the Fire, take out the Oyſters again, and. 
then take out a Pint of the Liquor while tis 
hot, and put thereto three quarters ofan Ounce 
of Mace, and half an Ounce of Cloves; 
then ſet the Liquor on the Fire, and let ir 
juſt boil; then put the Liquor to the Oyſters 
where the Oyſters are, and ſtir up the Spice 
well amongſt the Oyſters ; then put * K 

| ut 
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bout a Spoonful of Salt, and about three 
quarters of a Pint of pure White-wine-Vine- 

Bar, and a quarter of an Ounce . of whole 
epper; then let them ſtand until they be 
cold, put the Oyſters as many as you can 
well in the Barrel, knocking the Barrel ſome- 
times, then put in as much Liquor as the f 
n 
1 
v 


Barrel will hold, letting them ſettle a while; 
thus you may do a greater or leſſer Quantity | 
as you pleaſe. | 


1. How to flew a Leg of Beef. $- i 


Break it well and put to it two or three 
Quarts of Water, a little whole Pepper, Salt, 


2 Bundle of ſweet Herbs, and let it ſtew a- 


bout eight Hours; then put in the Meat and 
. Broath out into a Pan; then the next Day 
ſet it on the Fire again, and put into it a 
Quart of Ale, and ſet it on the Fire and let Iii 
it boil about half an Hour; then take it off I} * 
and put it in a Diſh with Toaſts upon it. In 


2. To make aGoosberry Cuſtard. 


When you have cut off the Sticks and Eyes 
of your Gooſberries, and waſh'd them, then 
boil them in Water till they will break in a 
Spoon; then ſtrain them, and beat half a 
Dozen of Eggs, and ftir them together npon 
a Chafing-dih of Coals with fome Roſe- 
water; then ſweeten it well with Sugar, and 
always ſerve it cold. 3. To 
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4 3. To make a rare Pudding to bake or boil, | 


e Beat a Pound of Almonds as ſmall as poſ- 
ſibly; put to them ſome Roſe-water and 
Cream as oft as — beat them; then take 
ene Pound of Bee ſuet finely minced, with 
five Yolks of Eggs, and but two Whites 
make it as thin as Batter for Fritters, mixx- 
= | ing it with ſweet thick Cream; ſeaſon it 
with beaten Mace, Sugar and Salt; then ſet 
it into the Oven in a Pewter-diſh, and when 
yon draw it forth ſtrew ſome Sugar on the 
op; garniſh your Diſh with Sugar, and 
ſerve it always firſt up to the Table. 


4. To make Curd-cakes. + 
Take a Pint of Curds, four Eggs, take out 


little Nutmeg, and a little Flour ſtir them 
well together and drop them in, and fry 
them with a little Butter. 


5. To make a French Barley-yoſſet. 


Put two Quarts of Milk to half a Pound 
of French Barley, boil it till it is enough; 
hen the Milk is almoſt boiled away, put 


5 to it three Pints of good Cream, let it boil 
>. {gether a quarter of an Hour; then ſwes- 


nd Pen it, and put in Mace and Cinnamon, when 
6 N you 


two of the Whites, put in ſome Sugar, a 4 


' 4 


n 
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you firſt put in fo Cream ; when you have 
done ſo take a Pint of Sack and White-wine 
together, of each, half a Pint, ſweeten it as 
- "you love it, pour in all the Cream but leave 
Four Barley behind in the Skillet ; this wil 
make an excellent Poſſet, nothing elſe but x 
tender Curd to the bottom; let it ſtand on 
the Coals half a quarter of an Hour. 


* 2 6. To make Ginger-bread, 


Take a Pound and a half of fine Flour, 
three quarters of a Pound of Honey, or 
Treacle, which you like beſt; half a Pound 
of Sugar, and half an Ounce of Ginger, beaten 
and ſearced: Clarifie your Sugar and Ho- 
ney on the Fire, ſkum it clean; then put it 
to your Flour, and ſome Citron and Orange 
- finely ſliced, knead it well, make it into 
Rolls or Knots, lay them on Tin-plates and 
give them an Hours baking. 


CT $5  & = HH ß 


7. To make Elder-berry-wine. 


I 


Take twenty Pound of Malaga Raiſins at 
ter they are pick'd and rubb'd, but not 
waſh'd; then ſhred them with a Chopping 
knife till they are like a Paſte, and put i 
into a great Earthen-pan ; take five Gallon! 
of Water after it has been well boiled a ful 
Hour, or more; then put all the Water boil 
ing-hot upon the Raiſins, ſtir it 3 

ü ä abou 
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Days, ſtirring it twice a Day; then preſs 
out the Liquor from the Raiſins through a 
Hair-bag, as you do Syder; add to this Li- 
quor three Quarts of the Juice of Elder- 
berries gathered full ripe, and baked in an 


Earthen - pot tyed down cloſe, and baked with 


Brown-bread ; then run it through a Sieve 
without any Preſſure or Bruiſe, only the 
clear Juice, when it is thoroughly cold mix 
it together, and run it through a fine Hair- 
fieve clear; then tun it up into a Veſſel, and 


fill it up almoſt to the Bung-hole, ſtop it 
cloſe and let it ſtand in a warm Place, but 
not near the Fire; let it ſtand for ſix or 


eight Weeks till it be very fine, then bot- 
tle it up and keep it in your bortle Racks, 
but not ſet it on the Ground, it will be fit 


to drink in a quarter of a Year, but if kept 


a Lear or two *twill be the better; this is 
more wholſome than any French-wane, and 
is more pleaſant. _ 


mad. od. 2 os. \ £4 PRE 13 * 
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For the Small- pox, or Meazels: 
Take Poſſet-· drink with Marygold- flowers 


and Harts-horn often, and once in ſix Hours 


two Spoonfuls of Treacle-water in the hot 


Polſet-drink, | 
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about, and let it ſtand cloſe covered for ten 
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Beautifytng Waters, Oils, Oi ment, 
and Powders, to adorn and add 
Lodelineſs to the Face and Body. 


Fey” E * 222 — 


1 — 


1. To make the H 


2 RT, - 58 
AAA your Hair Very Clean, and then 
g take ſome Allem- Water warm, and 
with a Sponge maiften your Hair therewith, 
and it will make it fair; or you may make 
a Decoction of Beech, Nut-trees, the Hair 
will become very fair. 


2. Another. 


Take the laſt Water that is drawn from 
Honey, and waſh your Head therewith, and 
1t will make the Hair of an excellent fair Co- 
lour; but becauſe it is of a ſtrong Smell, you 
muſt perfume it with ſome ſweet Spirits. 


2. To make the Hair grow thick. 


Make a ſtrong Lye; then take a good quan- 
tity of Hyſſop- roots, and burn them to Aſhes, 


and 


* 


els = e r 


dl 


|  Beantifying Waters, &c. r8rt ... 
and mingle the Aſhes and the Lye together 
and therewith waſh your Head, and it will 
make the Hair grow; alſo the Aſhes of froggs 
burnt do increaſe Hair; as alſo the Aſhes of 


% 


Goats-dung mingled with Oil. 
x 4. To make the Hair fair. 


Take the Aſhes of a Vine burnt, of the 
Knots of Barley-ſtraw, and Liquorice, and- 
Sow-bread, and diſtil them together in fair 
Water, and waſh the Head with it; alſo 
ſprinkle the Hair while it is combing, with 
the Powder of Cloves, Roſes, Nutmeg, Car- 
damum, and Galingale, with Roſe-water 
3 it very often the Hair will become 
air. n 


J. To make the Hair grow. 


Take Haſle-nuts with Huſks and all, and 
burn them to Poder; then take Beech-maſt, 
and the Leaves of Elicampane, and ſtamp 
the Herb and the Maſt together; then ſeeth 
them together with Honey, and anoint the 
place therewith, and ſtrew the Powder there - 
on, and this will make the Hair grow. 


6. Fer the Falling of Hair. 
Take the Aſhes of Pigeons-dung in Lye, 


and waſh the Head therewith; allo Walnut- 
_ nz; ©. leaves 
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leaves beaten with Bears - ſuet, reſtoreth the 


Hair that is plucked away; alſo the Leaves 
and Middle-rind of an Oak ſodden in Wa- 
ter, and the Head waſhed therewith, is very 
good for this purpoſe. . © 


7. To take away Sun-burn, 


Take the Juice of a Limon, and a little 
Bay-falt, and waſh your Face or Hands with 
it, and let them dry of themſelves, and waſh 


them again, and you ſhall find all the Sun- 


burn gone, 


8. To clear the Skin and make it white. 


Take freſh Boars-greaſe, and the White of 


an 1855 and ſtamp them together with 3 
little Powder of Bays, and therewith anoint 
the Skin, and it will clear the Viſage, and 


make it white. 


£70 25 4 0 9. T ſmooth the Skin. * 
Mix Capons-greaſe with a quantity of Su- 
gar, and let it ſtand for a few Days cloſe co- 
vered, and it will turn to à clear Oil, with 
which anoint your Face. tl 


10. For Morphem or Scurf of the Face or 
5 Skin. n 
Take of Brimſtone beaten to Powder two 

Ounces, mix it with as much Soap that Fink 

t Ga” 


4 
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in May-dew, that hath been clarified in the 
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eth, and tye it in a Linnen-cloth, and let it - 
hang in à Pint of ſtrong Wine: vinegar, or 
red Wei for the Space of eight or 
nine Days, either in Face or Body, dipping 
a Cloth in the Vinegar, and rubbing it there- 
with, and let it dry of it ſelf; alle drin the 
Water of Strawberries diſtill d, it certainly 
killeth all Morphe w or Scurr. 


11. For taking amy Spots in the Face af. 
| ter the Small px. 


Mix the Juice of Limon with a little Bay- 
falt, and touch the Spots therewith'often 1n 
a Day, for it is excellent good. 


12. An Excellent Pomatum to clear the 
af „ 


Waſh Barrows-greeſe or Lard oftentimes 


Sun, till it be exceeding white; then take 
Marſh-mallow-roots ſcraping -off the Out- 
ſides, make thin Slices of them and mix 
them; ſet them to macerate in Balneo, and 
kum it well till it be clarified, and will 
come to rope; then {train it, and put no y] 
and then à Spoonful of May dew therein, 
beating it till it be thorough cold in often 

change of May-dew; then throw away that 
Dew, and put it in a Glaſs, covering it with 


May-dew, and ſo keep it for your Uſe. 


N-4 . 13. To 
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13. To take ay Spots and Freckles from 
| the Face and Hands, 


The Sap that iſſueth out of a Birch- tree 
in great abundance, being opened in March 
or April, and a Receiver ſet under it to re- 
ceive it; this cleanſeth the Skin excellently, 
and maketh it very clear being waſhed there- 
with; this Sap will diſſolve Pearl, a ſecret 
not known to many, © | 


14. To take away Freckles and Morphew, 


"* Waſh your Face in the Wane of the Moon 
with a Sponge, Morning and Evening, with 
the diſtilled Water of Elder-leaves, letting it 
dry in the Skin; you muſt diſtil your Was 
ter in May, this I had from a Traveller, who 
hath cured himſelf thereby. | 


15. To procure an excellent Colour and Comple- 
Ae". ek xion to the Face. 


Take the r of Hyſſop, and drink it in 
a Morning taſting, half a dozen Spoonfuls 
in Ale warm, it will procure an excellent 
Colour; is good for the Eye · ſight, deſtroy: 
eth Worms, and is good for the Stomach, 
Liver and Lungss. ; "80 


16. Ty 
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16. To make the Terh whit and Bah 


Worms. 


Take a little Salt in a Morning faſting, " 


5 and hold it under your Tongue tall it be 

WM | melted, and then rub your Teeth with it. 

5 17. To make the Teeth white. wi | f 

et Take one Drop of the Oil of Vitriol, and 
wet the Teeth with it, rub them afterwards 
with a coarſe Cloth; although this Medicine 
be ſtrong, fear it not. 

5 1358. For a ſinking Breath, 


th Take two Handfuls of Cummin, and tam 
it it to Powder, and boil it in Wine, and dri 

a» | the Syrup thereof Morning and Evening for 
10 NF fifteen Days, and it will help. 


T9. To cleanſe the Mont ß. 


le It is good to cleanſe the Mouth every 
Morning, by rubbing the Teeth with a Sage- 
leaf, Citron-peel, br with Powder made with 
Cloves and Nutmegs; you muſt forbear all 
Meats of ill Digeſtion, and raw Fruits. _ 


20. For ruming in the Ears. 


Take the juice of Elder, and drop it in the 
Ear of the Par ty grieved, and It * the 
5 Matter 
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atter and the Filth thereof ; alſo the Juice 
of Vialets. uſed, is very y god for the ſame 
mo f 3% 
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Take debe of 1 Fennel, end Rom 

them, and yring out the Juice; then temper 

it with clarified Honey, and make an Oint- | 

ment thereof, and anoint the 1 taenwinh, 
ah; it will take away the Redneſs. 


22. A Delicats Viaß bal. 


Laake three Ounces of Oris, half an Ounce 
of Cypreſs, two Ounces of Calamus Aroma- 
ticus, one Os of Roſe-leaves, two Ounces 

of Lavender-flowers, beat all theſe together 

in a Mortar, ſearſing them through a fine 

Searſe; then ſcrape ſome Caſtle-ſoap, and 

diſſolve i it in Roſe-water ; mix your Powder 

therewith," and beat them in a Mortar; then 
| 19 them 5 in Balls. | 


ft: 23. To prevent Marks of the Small bor. 
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Boll Cream to an Oil, and with that anoint 
the Whales with a F eather, as ſoon as they 
begin to dty, and keep the Scabs always 
| ——— therewith; let your Face be intel 
. "Hour. 15 


1 
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24. To take away Chill-blains in 
"IG. OE 
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e Hands 
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Boil half a Peck of Oats in a Quart of Wa: © 


ter till it grows dry, then anoint your Hands 
with Pomatum; and after they 'are well cha- 
fed hold them within the Oats as hot as you 
can well endure them, covering the Bowl 
wherein you do your Hands with a double 
Cloth, to keep in the Steam of the Oats; do 
this three or four times, and it will do; 1 


may boil the fame Oats with freſn Wate 


three or four times. 
e RY. 
25. To make the Nails grow. 
Take Wheat-flour and mimgle it with Ho- 


ney, and lay it to the Nails, and it will help 
them. 


26. For Nails that fall of, . 
Take Powder of Aprimony, and lay it on 


the place where the Nail was, aud it will 


take away the Aking and make the Nails 
grow. 


1 27. For Cloven Nails. 
Mingle Turpentine and Wax together, and 


lay it on the Nails, and as it groweth cut it 
away, and it will heal them. 


— 
\ © 
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28. Fir 


- 
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28. For Nails that are rent from the Fliſh, 
Take ſome Violets and ſtamp them, and 
fry them with Virgins-wax, and Frankin- 
cenſe, and make a Plaiſter, and lay it to the 
Nail, and it will be whole, | 


_ 


SD 3 We ett | | | N 

. Anoint your Fingers with the Powder, of 
rmftone, Arſnick, and Vinegar, and in 4 
ort time you ſhall find great Eaſe, 


— 


Take the Juice of Wormwood, or Sorrel, 
or elſe make them in Syrup, and uſe to drink 
it in a Morning. L013. 6) 4-$63:07:8 ex 


31. To take away Warts from the Hands 
5 on ES: iNey 
Take Putflain and rub it hard on the Warts, 


and ĩt maketh them fall away; alſo the Juice 
of the Roots of Ruſhes applied healeth them 


32. To make the Hair black. 


Take the Juice of red Poppy, the Juice of 
ore! Pots, ON, Myzge, Oil of Coſtmary, 
of each one Pint, boil it a while, and anoint 


the Hair therewith, 


" 


33, 1 


. 


33. To cure a red Face, 


Take four Ounces of Peach-kernels, Gourd- 
ſeed rwo Ounces; bruiſe them, and make an 
Oil to anoint the Face Morning and Even- 
ing. T 8 | | 
34. T, o cleanſe the Body and make it comely. 


Take of Sage, Lavender - flowers, Roſe- 
flowers of each two Handfuls, a little Salt, 
boil them in Water or in Lye, and make a 
Bath not too hot; in which bathe the Body 
in a Morning, or two Hours before Meat. 


35. A ſweet ſcented Bath for Ladis. 


vr 


Take of Roſes, Citron-peel, ſweet Flowers, 
Orange-flowers, Jellamy, Bayes, 1 
Lavender, Mint, Penny- royal, of each a ſuffi- 
cient quantity, boil them together gently, and 
make a Bath; to which add Oil of Spike ſix 
Drops, Muſk five Grains, Amber-greeſe three 
Grains, ſweet Aſa one Ounce; let her go in- 
to the Bath for three Hours. 0 


* * : 
* * N : „ 
* * * f 7% f ” \ 
p % : : 1 e 
"1-411. + a 
Po 


- 
Y Mun. Ma. Ls } * ä 
— OP * 4 Tx þ Wd w N 9 — Sod JO 5 — 1 
\ 


"Good ADVICE 


TO ALL 


1 People, 


„Den late 
Eminent Phyſician, 


1 0 make a Drink themſelves, which 
they may drink as they drink 
Coffee, Chocolet, and Tea, 
Viz. p . 
1 2 Quart of Spring or Conduit- 
1 water, and boil it *till it waſtes one 
Third-part ; when you have ſo done, your 
Water being boiling-hot, put in twenty or 
thirty Leaves of good Sage, and halt 'the 
Quantity of Roſemary, with fifteen or twen-' 
ty Grains of good Engliſh Saffron, and let 
it infuſe hot as before, for about a quarter 
of an Hour cloſe ſtopp'd ; then pour it out 


clear from the Ingredients, drink it as hot 
80 as 


Pint of it at a time, fweetened with a little 
White-ſugar ; and queſtion not but the Be- 
nefits you will receive from this will be far 


more and better this Spring and bereafter, 


than you ever have done by thäſe Liquors 
that ſo many <vifimend, or thoſe Spirits and 
Pills, whoſe Virtues and Ingredients are on- 
ly known to him that makes them, who of- 
ten forceth them upon ypu by tallacious 
Arguments for their own profit; but the 


Virtues of theſe Plants are ſo Univerſally. + | 


known to be of ſuch admirable Qualities, 
that I ſhall ſy the leſs in the Praiſe of 


them; but ſomething I ſhall ſay of them, 

that they are the beſt Plants that grow in 
this Iſland, which is a Climate and Coun- 
try which I may boldly ſay is fo well fur- 


niſhed with Herbs and Plants, which for 
Virtue and Goodneſs is not inferior to any 


Country in the whole World, and theſe I ! 


haye pitched upon are of its choiceſt Pro- 
duct. Therefore I ſhall hint at their Var- 
tues only in general, Yiz. They reſiſt Poy- 


ſon and Infection, Peſtilential Air and Noy- : 


ſome Stinks, ſtrengthen the Brain, Heart 
and Nerves, comfort all the Vital - Spirits, 
and breed good Blood, expell all Hu- 


mours which offend the Stomach and Body, 

in ſhort it is a general friend to Nature, 

and a general preſervative againſt almoſt 

all manner of Diſtempers, and lpecign 5 
\ thole 


Guod Adviee to ddt Engi Pet, 19 
as you can, taking about à quarter or half a 
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192 Good Advice to all Engliſh People, 


thoſe reigning one of the Scurvy, and Agues, 
which have ſo much afflicted People of late. 
It is noway offenſive, but helpeth, and no 
way hindreth buſineſs: I put my ſelf to 
*this Trouble, . to give my Advice for the 
good. of my Country. Here is no Fee to be 
paid, and the Charge is ſmall. 2 
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TH Lady's Writing-Maſter, being a 
Curious Sett of Round-hand Copies, © © . 
which is the only Hand now, in uſe: By © 
William Elder, &c. Price 16. 6 d. 4 
The Modiſh Pen- man, containing variety 
= | of all the Uſual Hands now Prattiſed in 
England; and an Exact Copy to write Greak 
by; with Directions whereby any Perſon 
may attain to write any of thoſe Hands : 
with little Practice; Iikewiſe excellent R-: 
ceipts for making ſeveral ſorts of Ink, and 
ie By William Zlder. Price 
I Sill. N 17 
The Young Man's Companion, contain- 
ing Examples of the uſual Hands now Pra- 
ap. England : By William Elder. Price 
1 Shill. | | 
A New Copy-Book, containing the Breaks 
and Alphabets of the true Secretary, and 
Text-Hands; whereby any Perſon may at- 
tain * to the Clerk-like Engroſſing of any 1 
Deeds, Writings, Cc. Price 11. 
The Country School-Maſter, or an Aſi⸗- 
ſtant to thoſe that want an Able Maſter, he- 
ing a Copy-Book 3 variety of 5 
9 mo 
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A Catalogue of Books. 
moſt Common Hands now uſed in England , 


alſo an Exact Copy of the Print-Hands : By 


Foſepb Nutting. Price 6. | | 

A New Book of Cyphers, containing in 

General all Names, interwoven and reverg( 
Alphabet, being very pleaſant for. Gen- 


Z tlemen and Ladies, and uſeful for all forts 


of Artiſts, as Painters, Carvers, Engravers, 
Chaſers, Watch-makers, Embroiderers, Cc. 


By Ber. Rhodes. Price Bound 35. 6d. | 


The Merchant's Magazine, or Tradeſman's 
Treafury : Containing, 1. Arithmetick in 
whole Numbers, and Fractions Vulgar and 


- Decimal; with the Reaſon and Demonſtrati 
on of each Rule, &c. 


2. Merchants Accompts, or a moſt conciſe 
way of Caſting up the value of Merchandize, 
Tare and Trett, Cc. | 

3. Book keeping, after a plain, eaſie and 
natural Method, ſnewing how to Enter, Poli, 
cloſe and balance an Account, &c. _ 
4. Maxims, concerning Bills of Exchange, 


Factors and Factorage, the Law concerning 
Brokers, Cc. | 


5. The Port of Letters to and from Fo 
reign Countries, and the Days when Mails 


are ſent to, and due from thoſe Countries. 


6. An Account of the Commodities p10 
duced by all Countries, their chief Tom 
of Trade, and bigneſs of the Country com 
Pared with England. 12 
. n 7. 


; A Catalogue of Books, #2 
nd; 7- A Merchant or Traders Dictionary, 
By 2 the moſt difficult Terms uſed in 
Trade. ä 5 
8. Preſidents or Merchants Writings, as # 
Billsof Lading, Invoyces, Bills of Exchange, 
Letters of Credit, Charter- parties, c. By 
* Hatton, Gent. In Quarto. Price Bound 
43. 6d. „„ 
x Comes Commercii, or the Trader's Compa- 
nion: Containing, an Exact Table, ſhewing 
the value of any quantity of Goods or Wares 
ready caſt up, more adapted to Merchants 
Uſe than any other Extant, which is demon- 
ſtrated by Fourteen Examples, relating chiet- 
ly to Buying and Selling, with many other 
ables of Uſe: By Edward Hatton, Gent, 
ile Y Price Bound 25. _ VE. > 


The Table of Pilpay a Famous Indian Phi- 
and loſopher: Containing mam Uſeful Rulez 
ol, for the Conduct of humane Pike Made Ex- 
| gue and addreſs'd to his late Highneſs the 
uke of Glouceſter. Price Bound 1 s. 6 d. 
 _MT©OAOT 1 4, fiveQuarundam Fabu- 
larum Explicatio, Linguæ Græcæ Tyronibus 
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Fo-: accommodata : Una cum Locis Poetarum Fa- 
ails bularumque citatis. In uſum Scholz Merce. 
s. WW torum-Sciſſorum Londinenſis. Price Bound 13. 

Dro- 6 d. | ; 


wn Scarronides . Or Virgil's Traveſty: 4 Mock 25 
r Poem on the Second Book of Virgils Re 


in Engliſh Burleſque. Price Bound 12. 
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* Catal ognue of Books. 


| © AGcnern Abſtract of the Receip and If: 


ſues of che Publick Revennes, Taxes and 
Loans, during the Reign of his late Majeſty 
* Ring Witham, that is to fay, from the 5th 


1702, being the: firſt Determination of the 


Accounts after the Demiſe of his faid late 


. Mazjeity, which happened on the '8th of 
March preceding. Curiouſly engraved on 
a Copper- plate, and printed on a Sheet 
fine Royal Paper. Price 1s. 1 
p | 2 | "ol 
A Divine Help to 5 in Two 
Parts. I. A Collection of ſuch Sentences of 
Holy Scripture, as ſhew our Duty to God 
and Man: Or the Knowledge, Faith and 


1 Practice neceſſary in this World, in Order 
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to our Happineſs in the Next; in twelve Se- 
Ctions. And an Alphabetical Table of Graces 
and Virtues, & II. A Collection of Stri- 
pture proper for our Meditations, Prayers 
and Thankfgivings, on various Occaſions: 
As, 1. On Sunday Morning: 2 At the Church. 
2, In the Evening: 4. Every Morning 5 At 
bon, Cc. Alſo an Appendix of the moſt 
Material Arguments that have been written 
by the belt Authors, concerning the Divine 
Authority of the Holy Seripture, with the Mt- 
- racles and Prophecies. by, and the Prophecies 
and Types of ont Bleſſed Saviour. Price Bound 
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ovember 1688, to the 25th of March 
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